ip We ial W INA TU OIA lb 


eOMVPIESPICOPINE 


THE MAGAZINE OF THE 
aa Meat Packing and Allied Industries Number -26 


JUNE 27, 1936 





e 
;< 


oe 


HOW TO WIN COUNTER SPOTLIGHT 


a RS save many of their preferred display sections for meats 


packaged in Cellophane transparent wrapping. 

They know it acts like a spotlight itself... gives items sparkling eye- 
appeal... shows all their goodness in every appetizing detail... se//s 
them quickly. 

That’s how hundreds of meats and other food products today are win- 


ning spotlight position on counters the country over. 


IF YOU ARE PLANNING A NEW PACKAGE e 
Our Field Representatives are at your service, n 
and Wil ye gl id to he I yo ye ‘spotlight eC O a “ 


appeal.” No obligation. Ju rite: Du Pont TRADE & MARK 
Cellophane Co., Inc., Empire State Building, 


New York City q@Upon 
, Cellophane”? is the registered trade- mark 
of the Du Pont Cellophane Co., Inc 

















‘‘BUFFALO”’ Sausage Room and Packing House Machinery is 
recognized to-day—and has been for the past 68 years—as the 
leading line of equipment, for producing quality products most 
economically and profitably! It will pay you to investigate! 








“BUFFALO” Meat Grinder “BUFFALO” Air Stuffer 

Equipped with patented leakproof Superior pis- 

ton, adjustable to take up wear. Leakproof lid. 
Made in 5 sizes. 


Cuts without heating or mashing. Equipped 
with heavy roller thrust bearing and patented 


drain flange. Made in 5 sizes. 





“BUFFALO” Self-Emptying 
Silent Cutter 


Cuts and mixes a batch of meat in 542 to 9 
minutes; empties it completely in less than 20 
seconds, without touching it by hand. Made 


in 3 sizes. 








“BUFFALO” Fat Cutter 


Cuts uniform fat cubes for blood sausage, 
head cheese, bologna and other sausage spe- 





“BUFFALO” Silent Cutter cialties. A great time and labor saver. i = A : 
Backbone of a profitable sausage business. Cuts BUFFALO Casing Applier 
fine without mashing. Produces finest quality Puts the casings on the stuffer tube 50% faster 


sausage. Made in 7 sizes. than by hand, without tearing the casings or tir- 


ing the operator. Pays for itself in a short time. 





“BUFFALO” Meat Mixer 





Scientifically arranged paddles give meat a thor- 


ough mixing necessary to produce tasty, uni- w “wR: : w “ : 
Scum, aaie aims eakew bbe: Baanee BUFFALO” Bias Bacon Slicer BUFFALO” Bacon Skinner 
Made in 5 sizes. Gives a 41°) inerease in width of slices from Removes the rind from smoked bacon rapidly 
w . thin bellies. Slices straight as well as on and without leaving any fat on the rind. Saves 
Also the new BUFFALO” Vacuum Mixer the bias. time and labor; reduces waste. 


Write for full information and prices on Modern “BUFFALO” Machines 
JOHN E. SMITH’S SONS CO., 50 BROADWAY, BUFFALO, N. Y., U.S. A. 


CHICAGO OFFICE: WESTERN OFFICE: NEW YORK OFFICE: 

ll Dexter Park Avenue 2407 South Main Street, Los Angeles, Calif. 360 Troutman Street 
Union Stock Yards CANADIAN OFFICE: Brooklyn, N. Y. 

Phone Boulevard 9020 189 Church Street, Toronto, Ontario Phone Pulaski 5-4664 
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QUALITY SAUSAGE MAKING EQUIPMENT 
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LINK-BELT 


The Up-to-the-Minute, Complete Line of Conveying and 
Power Transmission Equipment and Positive Drives 


The name Link-Belt is synonymous with dependable performance throughout the meat packing and 
allied industries. Our broad line of elevating, conveying, and power transmission equipment assures 
every canner that his needs can be served quickly and efficiently from large stocks carried at 
convenient points throughout the country. Send for catalogs. 










For high speed power transmission 
Link-Belt Silverstreak silent chain 
drive is unequaled. It requires no 
special attention—no upkeep ex- 
pense. Complete drives—in sizes up 
to 60 H.P.—are stocked by distrib- 
utors. Send for Book No. 1425. 





Clutches of various 


B 


Complete line of 


bearings. Link - Belt Link-Belt Silverlink roller chain 


drive for moderately high speed, 


light or heavy duty power trans- 

mission service—represents the ulti- 

mate in chains of this type. Drives 

up to 225 H.P. are stocked by dis- 

tributors. Send for Data Book and 
Stock List 1457. 


e The Link-Belt P.1.V. (Positive, In- 
finitely Variable) Gear is a positive, 
compact, chain-driven, all metal, 
self-lubricating, variable speed trans- 
mission. Available for horizontal 
and vertical mounting of the basic 
unit; also motorized, and with 
gear reduction sets. Send for Book 
No. 1574. 





Shafer Self-Aligning Roller 
Bearing Pillow Block shown. 
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Cast tooth and cut 
tooth Sprocket Wheels Gears—cast and cut 
of all types. tooth. A complete line 

of patterns. 





Pulleys of all types for 
power transmission and 


conveying. The Link-Belt V.R.D. (Variable 


Roller Drive) is a companion to 

the P.I.V., having all of its quali- 

ties, but is designed for fractional 

horsepower service. It also gives 

infinite speed variation with exact 

speed ratios. Send for Book 
No. 1374. 





Take-ups—all types. 


Link-Belt herringbone gear type 
speed reducer is a fully enclosed 
self-contained unit with ability to 
withstand heavy shock loads. Built 
in a variety of sizes, in single, double 
and triple reductions, and in a large 
range of ratios and horsepowers. 
Send for Book No. 1519. 


The Link-Belt motorized helical 
gear speed reducer provides unusual 
SS-4126 chain with hinged CA a Se 





Original Helicoid and sectional-flight screw conveyor, 
including complete line of hangers, troughs, box ends, etc 





side finger. 


omy in first cost, with high effici- 
ency and durability. Send for Book 
No. 1515. 





Flexible couplings of 
various types. 
Link-Belt worm gear reducers are 
made in a wide range of ratios and 
capacities, single and double reduc- 
tion, horizontal and vertical types. 
All units are fully enclosed in sub- 
stantial dustproof housings, com- 
pact and pleasing in appearance, 
with all moving parts thoroughly 
lubricated. Send for Book No. 1524. 





Drop-forged rivetless chain with hinged drop finger. 











PROMAL and Malleable Iron Chains of all types. 








Steel, Promal, Malle- LINK-BELT COM PANY —— 


able and Salem buckets The Leading Manufacturer of Equipment for Handling Materials and Transmitting Power 
of all types. CHICAGO INDIANAPOLIS PHILADELPHIA ATLANTA SAN FRANCISCO TORONTO Offices in Principal Cities 
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PRAGUE POWDER 


Registered U.S. Patent 1,950,459 


MADE IN AMERICA 
THE SAFE, FAST CURE 


Prague Powder is not a Mechanical Mixture. (See 
Cut). The curing elements are fused and changed. 


Prague Powder is positive and active. 


We call your attention to this 





“Ripe Flavor’ in the 
“short time cure.” 
Spray Pumped 
(Knee) he ee method. 

* 
21 day cure 


for smoking 


7 to 10 days 


for boiling 


Use Big Boy Artery Needle, add 15% 
‘*‘PRAGUE POWDER PICKLE”’ 

This restaurant ham is a “5-day cure” by Artery 
Pumping Method. You will do well to look into this 


quick-sale ham. See Prague Powder Pickle formula. 











“USE PRAGUE POWDER’ 

















A Magnified View of Prague 
Powder, a Positive Cure 





This illustration shows the 
“suspended solids” in a drop 
of pickle. 


BIG BOY ELECTRIC 
PICKLE PUMP 








Style No. 3 — Combination 
Pump 


Has one control measuring device and is 
equipped with stainless steel needles and 
one hose for artery pumping. Replace 
your old ratchet pump with “BIG BOY.” 
You cannot afford to do without “BIG 
BOY.” 














THE GRIFFITH LABORATORIES 


1415-51 WEST 57th STREET, 


CHICAGO, ILLINOIS 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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AMERICAN CAN COMPANY 


250 PARh AVENUE NEW YORK, N. Y. 
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DANGER SIGNS 


You can’t get even, bal- 
anced flavor with ordi- 
nary seasoning because 
the very nature of the 
seasoning ingredients 
works against the even 
distribution of flavor. 

STANGE Season- 
ings, because they dis- 
solve so readily, elimi- 
nate all possibility of 
uneven flavor. Flavor is 
evenly and thoroughly 
distributed throughout 
the product. The sea- 
soning elements combine 
readily with the moisture 
of the product and automatically spread to 
all parts of the batch. You get the full, fine 
flavor of the finest natural spices—with 
none of the disadvantages! 

The pith, fibre and foreign matter in or- 
dinary seasoning prevents even flavor be- 


INEVEN ANE 





on the road to 
meat loaf profits 


cause only by excessive 
mixing can the sea- 
soning be spread. 
STANGE Seasoning 
contains no pith, fibre 
or impurities! 


STANGE Dry Es- 
sence of Natural Spice 
is available only from 
STANGE. It is all sea- 
soning material—noth- 
ing that does not contrib- 
ute to the flavor of the 
finished product 1s con- 
tained in this finer sau- 
sage seasoning! 


STANGE Seasoning is constantly re- 
placing ordinary seasoning materials. It 
is the only perfect seasoning available to 
the meat packing field. Ask for free 
samples and prove these facts to yourself. 
Write! 


DRY ESSENCE OF NATURAL SPICES —Individual or blended @ PEACOCK BRAND CERTIFIED CASING COLORS 
PREMIER CURING SALT @ BAYSTEEN @ SANI CLOSE @ MEAT BRANDING INKS — Violet and Brown 
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Dependable Selection 


\ Uniform Quality 
| \ Prompt Service 
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MEAT -4eed IN Five Days 


* New Process Claims Savings in Time, 


Shrinkage and Mold Losses 


velop flavor is a process which—if applied 
to much of the beef produced—might be an 
important factor in increasing beef consumption. 
Ageing is now limited to beef of high quality 
which moves into trade channels where price is not 
of first importance. Process of ageing covers a 
period of 3 to 5 weeks, calls for considerable refrig- 
eration, storage space and investment in product 
held, and causes heavy shrinkage due to moisture 
evaporation and necessary trimming. But the re- 
sult is a meat which is a joy to epicures. 
More consumers would like such meat if it could 
be produced at a price within their reach. 


= beef to make it more tender and de- 


It Has Been Tried 


If ageing could be done in 5 days instead of 5 
weeks, with shrinkage kept at a minimum, refrig- 
eration cost low, development of 
mold eliminated, and good results in 
tenderness and flavor—all at low 
cost—it is only reasonable to believe 
that demand for such beef would be 
greatly increased. 

Beef has been aged in 5 days in a 
temperature of 50 to 60 degs. F.— 
to a tenderness that formerly re- 
quired 5 weeks—in experimental 
tests in New York meat plants. 
These results were produced by use 
of a new radiation device—known 


SHORTENING AGEING TIME 


Beef loin at left was aged by old method (3 to 5 
weeks). Loin at right was aged by new method in 
3 to 5 days; note scarcity of mold, meaning sav- 
ing in trimming. Both equally tender. 


as the “‘sterilamp’’—developed by the Westinghouse 
Lamp Co. It produces germicidal rays which kill 
mold spores always present in the air, and thereby 
speeds up ageing of the meat. 

Foremost among advantages claimed for this 
proposed practice is a considerable saving in re- 
frigeration costs, made possible by ageing the meat 
at higher temperatures without danger of spoil- 
age. Other advantages include shorter ageing peri- 
ods, less trimming waste, and a product that is more 
tender and juicier. 


Tested in Beef Plants 


As it seemed that radiation from the “sterilamp”’ 
might solve one of the important problems of the 
meat industry, an installation was made in the plant 
of Nathan Schweitzer Co., Inc., New York, a year 
ago to check performance under practical operating 












































































































HOW AGEING IS DONE 


Beef aged in plant of Nathan Schweitzer & Co., 
New York City, in from 3 to 5 days at high tempera- 
tures by use of Sterilamps. Note lamps at right. 


conditions in beef ageing coolers. 
In the beef storage room of this plant 
a small space of about 500 cu. ft. was 
partitioned off and seven lamps _ in- 
stalled. The space was maintained at 
50 deg. F. to speed the enzymatic ac- 
tion which tenderizes the meat. Even 
at the high temperature neither mold 
nor bacteria grew on the meat, and 
cuts were aged in 5 days to a tender- 
ness which formerly required 5 weeks. 


Following completion of the tests at 
Schweitzer’s, an experimental installa- 
tion on a much larger scale was made 
at Merchants’ Refrigerating Co., New 
York, in cooperation with Beinecke- 
Ottman Co., hotel supply house. Eight 
lamps were installed in a room meas- 
uring 18 by 8% by 12 ft., four being 
placed at each end of the room. Room 
was maintained at a temperature of 55 
to 58 deg. F. and a relative humidity 
of 90 to 100 per cent. As much as 1,400 
lbs. of beef was aged at one time. 


Reducing Ageing Time 


Compared with the 3 to 5 weeks for- 
merly required for ageing meat, only 
3 or 4 days were needed under the 
lamps at the higher temperature and 
humidity. Shrinkage was only a little 
more than one-fourth of one per cent. 
There was no trimming waste other 
than incurred in removing darkened 
surface. There was no growth of mold 
or bacteria. 

Experiments with beef also were 
made in various laboratories. Stored 
for six weeks at a temperature of 65 
deg. F., the meat developed no mold or 
surface bacteria. Third-grade beef was 
the subject of this experiment. 

This device produces several benefi- 
cial effects when installed in cold stor- 
age rooms and display cases, it is said. 
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In Display Case and Cooler 


A manufacturer of refrigerated dis- 
play cases, C. V. Hill & Co., Inc., Tren- 
ton, N. J., has equipped a few cases for 
experimental purposes. These cases 
were operated at a temperature of 65 
deg. F. and 90 per cent relative humid- 
ity, instead of the customary 45 deg. F. 
at 50 to 60 per cent relative humidity. 

Aside from an important saving in 
refrigeration, the radiation obviates 
daily unloading of the case, insures a 
clean odor, keeps the case sterile and 
drives out insects and vermin. Lamp- 
equipped boxes for cold rooms, in which 
the temperature remains at 55 deg., it 
is claimed, would permit rapid tender- 
ization of meat, and thus enable the 
retailer to buy cuts green and sell them 
tenderized. 


Tests were made in three 8-ft. cases, 
each containing various cuts and kinds 
of meat. One case, without lamps, was 
operated under normal conditions of 42 
deg. F. and 50 to 60 per cent relative 
humidity. A second was equipped with 
two 30-in. lamps and was kept at same 
temperature and humidity. The third 
was equipped with two lamps and was 
operated at a temperature of 60 deg. F. 
and a relative humidity of 90 per cent. 


Good Appearance Maintained 


With the exception of ground meat, 
products in the high-temperature, high- 
humidity case had a better appearance 
after a period of a day or more than 
those in either of the other cases. Meat 
in the low-temperature case equipped 
with lamps was second best. The 
ground meat darkened somewhat on the 
surface, a condition attributed to the 
direct irradiation and considered pre- 
ventable. 

Meat in the high-temperature, high- 
humidity case showed an average loss 
in weight of 3.07 per cent in 48 hours, 
compared with 3.93 per cent in the 
usual showcase. Although there seems 
to be no explanation for the phenome- 
non, the case operated at normal tem- 
perature and humidity, but with the 
lamps showed less weight loss than the 
case at normal temperature and hu- 
midity without lamps. 


Results with Pork Chops 


Bacteria counts on pork chops—to 
take one product as an average example 





—showed 5 colonies on top surface in 
the high-temperature, high-humidity 
case after 18 hours. This compares with 
3 colonies in the case operated at nor- 
mal temperature and humidity with 
lamps, and 11 in the old type case. 

On bottom of chops, counts were 32, 
14 and 40 colonies respectively. This 
difference in bacterial growth on top 
and bottom surfaces of meat can be 
overcome by placing meat on a wire- 
mesh shelf, so that treated air can 
come in contact with bottom surface. 

Aside from quality and shrinkage of 
products, benefits through the use of 
lamps in display cases kept at high 
temperature and high humidity are 
said to result in saving in power—due 
to a much lighter refrigeration load— 
and in saving of labor, which comes 
from not having to take meat out of 
case at night and put it back next 
morning. 


Trimming Loss Reduced 


“Of primary importance is the elim- 
ination of large trimming loss incurred 
with ripened meat,” said Dr. Robert F. 
James, of the Westinghouse research 
laboratory, who developed the lamp and 
supervised the tests. “The only trim- 
ming necessary when meat is aged un- 
der these radiations is removal of a 
dark surface film. Loss of weight is 
largely eliminated by maintaining 90 
per cent or higher humidity. In present 
commercial practices, weight losses 
amount to about 30 per cent from 
slaughterhouse to table. Using these 
germicidal rays for artificial ageing can 
reduce this loss to about half.” 

If the meat can be stored at 50 deg., 
instead of the 35 to 38 deg. ordinarily 
used, there would be a big saving in 
refrigeration, he thinks. Moreover, at 
the higher temperatures permitted by 
the bactericidal and fungicidal action 
of the lamp, beef would ripen in about 
one-third or one-fourth the usual time, 
reducing the amount of storage space 
required. There would be less shrink- 
age, since humidity in storage room 
may be maintained near 100 per cent 
without danger of accelerating growth 
of mold and bacteria. 

With this method it might even be 
possible to tenderize beef in transit 
from Chicago to New York, for exam- 
ple, and cost of ripened meat might be 











PERMITS SAVINGS IN RETAIL STORE 


Experimental display case (Hill) equipped with Sterilamps; temperature, 60 deg. F.; relative 
humidity, 90 per cent. After several days in case meat still had fine appearance. Means 
saving in shrinkage, refrigeration and labor of moving meats to cooler each night. 
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DEVELOPED THE LAMP 


Dr. Harvey C. Rentschler (left) and Dr. Robert 

F. James, Westinghouse Lamp Co. scientists 

who developed Sterilamp and made tests. 

Slender lamp produces radiation which kills 

bacteria and tenders meat in high tempera- 

tures and humidities, saving time, refrigerating 
cost and trimming. 


reduced to a point where consumption 
could be materially increased. 


Cost of Operation 


In considering use of these lamps in 
his cold storage room, the packer no 
doubt wonders what happens to meat 
on side away from the lamp. Radiation 
is effective there, too, it is claimed. In 
tests only a slight “fuzz” of mold devel- 
oped on the “shaded” side of carcasses, 
this being not more than ¢: in. long. 
Bacteria likewise was effectively con- 
trolled in the shade. 

“One of the factors favorable to com- 
mercial application of the lamp is its 
low cost, not only as to operation, but 
as to first cost and maintenance,” says 
Dr. James. “Operated on alternating 
current the only necessary auxiliary 
equipment needed is a_ transformer. 
Three or four lamps may be operated 
from one transformer. Power taken by 
two lamps, plus that consumed by 
transformer, amounts to something less 
than that required to operate an or- 
dinary 25-watt incandescent lamp.” 


Comment on the Method 


EDITOR’S NOTE.—In reporting 
facts on beef ageing experiments it 
apparently was the intention of the 
Westinghouse Lamp Co. merely to 
bring the new lamp to the attention 
of the meat packing industry, and to 
report results obtained in an experi- 
mental way, since no recommendations 
are made on installation of these lamps 
in commercial service. 


Reports to THE NATIONAL PROVI- 


SIONER from observers of this method of 
ageing beef, including some in whose 
plants the experiments were made, do 
not agree that at this time ageing meat 
under sterile light in a few days in a 
comparatively high temperature will 
give the same tendering and flavor re- 
sults obtained with a longer storage 
period in a lower temperature. Time 
is an influence in developing the desir- 
able characteristics of aged meat that 
is lacking in the suggested method, 
these observers believe. 

The ability of the “sterilamp” to 
retard or prevent mold growth is not 
questioned. But this advantage, some’ 
say, is largely offset by drying or hard- 
ening of edges and surfaces of cuts 
subjected to the lamp’s rays. This ne- 
cessitates as much trimming to put the 
cuts in merchantable condition as is 
required to remove mold from cuts aged 
in the old way, they claim. 


The new lamp may or may not have 
practical application in the meat plant. 
It would be as foolish, however, to ig- 
nore its possibilities and condemn it as 
impractical as to rush into using it be- 
fore it had been tested in commercial 
practice. 


INSTITUTE IN NORTHWEST 


A branch office of the Institute of 
American Meat Packers is being opened 
at Seattle, Wash., according to an an- 
nouncement made this week to Institute 
members by President Wm. Whitfield 
Woods. The office is being financed by 
packers doing business in Washington, 
Oregon and northern Idaho. It will be 
known as the Northwest office of the In- 
stitute. John H. Moninger, for seven 
years a member of the staff of the In- 
stitute’s' Department of Public Rela- 
tions and Trade in Chicago, will be 
director. Final arrangements for the 
opening of the office were completed 


































recently in Seattle at a meeting called 
by F. A. Danielson, Carstens Packing 
Co., Institute regional chairman. After 
the meeting Mr. Moninger remained in 
Seattle to complete arrangements for 
opening the new office, but he is ex- 
pected to be back in Chicago for a few 
days during the latter part of June to 
complete arrangements for changing his 
residence. 

Aim of the new office is to make the 
services of the Institute more readily 
available to members in the Northwest, 
and to effect economies in distribution 
and other savings. 


CLOTHING BEEF 


Not so long ago only the better car- 
casses of beef were clothed. Today 
there is a growing tendency to clothe 
the lower grade carcasses—even can- 
ners and cutters. Cost of clothing a 
carcass is more than returned by the 
better appearance produced, and the 
consequently higher price at which the 
carcasses sell. 


QUARTERING BEEF 


An Eastern wholesaler buys beef al- 
most exclusively from one Mid-western 
packer. Asked why, he said: “I like 
the way they favor the hind quarters 
when quartering. Hind quarters are 
worth more money than fore quarters. 
The little extra gain they give me on 
the hind quarters means considerable 
money to me in the course of a year.” 


NO MOLD—SMALL SHRINK 


Test of 1,400 Ibs. of beef aged on rack truck at 
Beinecke-Ottman plant, New York City. Ageing 
period, 3 to 4 days. Temperature, 55 to 58 deg. F. 
Relative humidity, 90 to 100 deg. Sterilamps cre 

seen behind truck. 








What Wii Meat Pacxers ‘Do 
eAbout the WiInpDFALL Tax? 


reality which packers will have to 

face before September 15, when 
their returns are due and total taxes 
must be paid, according to the act 
passed by Congress last week. 

The act specifies that the processor 
shall pay a tax of 80 per cent on “that 
portion of the net income from the sale 
of articles (pork) with respect to which 
a federal excise tax was imposed on 
such person, but not paid, which is 
attributable to shifting to others to any 
extent the burden of such federal ex- 
cise tax, and which does not exceed such 
person’s net income for the entire tax- 
able year from the sale of articles with 
respect to which such federal excise 
tax was imposed.” 

Many packers have not decided on 
their course of action in regard to the 
“windfall” tax. The measure was re- 
garded as dangerous and impractical 
by the packing industry when first pro- 
posed. Most of its complicated features 
have been retained, and it is believed 
imperative that each packer and his 
legal advisers make a careful study of 
the law before proceeding under it. 


The packer must file a return with 
the Bureau of Internal Revenue, no 
matter what other steps he may take 
in regard to the tax. Penalties would 
be imposed for failure to make a “wind- 
fall” tax return, just as they would be 
for not filing under other federal tax 
laws. 


T= “windfall” tax has become a 


Four Things Packer Can Do 


Apparently there are four (and 
probably more) alternative courses 
which the packer might wish to follow 
in handling the “windfall” tax prob- 
lem: 


1. Adjustment.—If he has filed a 
claim for refund of taxes collected un- 
der the AAA, he may wish to apply 
for an adjustment of his “windfall” 
tax liability in conjunction with such 
claims. The Commissioner of Internal 
Revenue may thereafter regard the 
“windfall” tax liability and the claim 
as one case and may, in his discretion, 
enter into an agreement with the packer 
for settlement of the case by a final 
refund to or tax payment by the packer. 
This settlement would be final. 


2. Injunction.—The packer might file 
a return and then apply to a federal 
court for an injunction to prevent col- 
lection, alleging that he was not able 
to determine his tax liability, if any. 
He might also attack the constitution- 
ality of the windfall tax itself on sev- 
eral grounds. Reports indicate that 
many Pacific Coast packers are ready 
to take court action against the “wind- 
fall” tax. However, it is not known 
whether they will follow the procedure 
outlined here. 


3. Blank Return.—The packer might 
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file a blank return, alleging that he 
was unable to make an intelligible re- 
turn under the law’s provisions. Then, 
after the Bureau of Internal Revenue 
had investigated and computed the tax, 
the packer might take the case to the 
Board of Tax Appeals. 


4. Extension of Time.—The packer 
might file a return and ask for an ex- 
tension of time in which to pay the tax. 
The commissioner has been given power 
to extend the time for payment of any 
part of the tax up to three years. The 
packer would have to pay interest at 6 





per cent on the unpaid portion of the 
tax beginning six months after the due 
date. He might be required to furnish 
bond or surety that he would eventu- 
ally pay the levy. It is not known what 
policy the commissioner will follow in 
granting such extensions. 


Other Tax Clauses in Act 


The revenue act passed by Congress 
before adjournment contained a num- 
ber of other sections of interest to the 
packing industry. These included title 
VII, which sets up conditions for pro- 
cessing tax refunds and repeals section 
21 of the adjustment act; title V, im- 
posing excise and processing taxes on 
certain foreign fats and oils, and provi- 
sions altering the whole structure of 
corporation taxes. 


Packers Act to ‘Recover 


Processinc Taxes Paid 


area moved last week to regain 

processing taxes paid the govern- 
ment during the AAA regime. Claims 
totaling approximately $90,000,000 are 
being filed with the U. S. Bureau of 
Internal Revenue by Swift & Company, 
Armour and Company and another 
packer. Cudahy Packing Co. has 
brought suit in federal district court to 
recover $11,909,000. 

Similar action has been taken by 
packers in all sections of the country. 
Some quietly filed their claims for 
tax refunds with the Commissioner 
of Internal Revenue during the past 
few months. Others filed only with 
the approaching enactment of title 
VII of the new revenue act (setting 
up refund conditions) and deadline for 
claiming refunds under section 21 (d) 
of the adjustment act as amended. 

Packers who asked refunds under 
section 21 (d) of the adjustment act 
were not required to furnish evidence 
in support of their claims at the time 
of filing, or required immediately to 
prove that they bore the tax burden. 
However, processors who attempt re- 
covery under title VII of the new tax 
bill (which repealed section 21) must 
furnish evidence under oath in support 
of their claims for refund. 


[Ons meat packers in the Chicago 


Claim Tax Collection Iliegal 


It is believed that these conditions 
influenced some processors to act under 
the adjustment act rather than the new 
tax bill. Moreover, some legal author- 
ities believe that the refund section in 
the old adjustment act is more clearly 
unconstitutional than that in the re- 
cently enacted revenue law. 

As ground for their claims and suits 
packers declare that as the Supreme 
Court ruled the processing taxes in- 
valid, payments made in accordance 


with that law were illegally collected 
and may be recovered. G. F. Swift, 
president of Swift & Company, issued 
the following statement explaining the 
firm’s action: 

“Following the action by numerous 
other processors similarly situated, 
Swift & Company has filed a claim with 
the collector of internal revenue for 
processing taxes collected under an act 
held unconstitutional by the Supreme 
Court. Swift & Company is an organ- 
ization built up from the savings of 
more than 55,000 men and women scat- 
tered all over the country. Officers and 
directors of the company have a direct 
obligation to protect the rights of these 
investors. The directors of the company 
would not have discharged their re- 
sponsibilities to the shareholders if they 
had not acted to protect the legal rights 
of the company when it became appar- 
ent that other processors were taking 
this action.” 

Action of the Cudahy Packing Co. in 
filing suit in federal court was due to 
the fact that the firm filed a claim for 
refund of $11,908,915.80 on November 
30, 1935. The Commissioner of Internal 
Revenue rejected the company’s claim, 
leading to court action. 


Recovery a Problem 


It is believed that actual recovery of 
processing taxes paid will be a long- 
drawn-out process. On claims filed 
under section 21 (d) of the adjustment 
act the processor cannot start suit 
within a year of filing, unless the com- 
missioner disallows his claim within the 
year. 

On claims filed under title VII of the 
new revenue act the processor must ask 
a refund before July 1, 1937. The com- 
missioner shall allow or disallow the 
claim within three years after it is 


(Continued on page 23.) 
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CoNDITIONED 


Loading 


Dock 


UCH of the good effect of care in 

processing and manufacturing 
departments of meat plants to main- 
tain high quality of carcasses and prod- 
uct is lost on the loading dock—the 
most neglected spot in many packing- 
houses. 

Reason for product damage at this 
point is easily understood. When cold 
carcasses or product are brought onto 
an open loading dock—where dew point 
of the air is considerably above that of 
the meat—condensation of moisture on 
the cold surfaces immediately takes 
place. 

Two detrimental effects result: 


Bad Effects of Moisture 


1.—Conditions favorable for growth 
of mold and bacteria are created; and 

2.—Heating effect on the meat is con- 
siderably greater than influence of the 
higher air temperature alone. 

Harmful effects of moisture on cold 
product need not be considered in detail 
here. All packers are familiar with 
them. The second point may not be 
fully appreciated. 

About 1,000 heat units enter the sur- 
face of cold meat for each pint of mois- 
ture condensed on it. The same amount 
of heat could be given up to cold prod- 
uct only if approximately 54,000 cu. ft. 
of the air were cooled 1 deg. F. by 
contact with the meat. 


Loading Dock a Danger Spot 


When products or carcasses with a 
fim of moisture on them are packed 
together white spots on the surface are 
very likely to develop. These lower 
value and sales by detracting from good 
appearance. 

Need for protecting cold carcasses 
and product against condensation and 
temperature changes from coolers into 
refrigerator cars or trucks is being 
met satisfactorily by a few packers. 
They have inclosed and air-conditioned 
loading docks, in which dew point tem- 
perature of the air is maintained below 
that of the product. Docks of this type 
are becoming more common, but they 
are still rare enough to be a novelty to 
many meat men. 

One of the latest air-conditioned 
loading docks to be placed in service 
is at the Hollywood plant of the Abra- 
ham Bros. Packing Co., Memphis, Tenn. 
Shown here is a floor plan sketch of 
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this room; also a photograph taken in 
it during a pause in the operation of 
loading carcasses into a refrigerator 
car for shipment to an Eastern market. 


Protection for Product 


This dock is 50 ft. long, 17 ft. wide 
and is one detail of the $50,000 enlarge- 
ment program recently completed at 
this plant. The dock adjoins all of the 
coolers and the office, and is arranged 
so that either trucks or refrigerator 
cars can be loaded from it. Outlet from 
room to refrigerator cars is at one end. 
Trucks are loaded through three doors 
in one side wall. A fifth door connects 
directly with the office. 

Protection for carcasses against con- 
tact with warm outside air, when being 
loaded into refrigerator cars, is pro- 
vided with a folding canvas vestibule 
similar in construction to those used 
between railroad passenger cars. 

Cooler-type doors are installed at all 
openings. Track and floor scales are 
provided for weighing carcasses and 
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NO CONDENSATION ON PRODUCTS 
LOADED HERE 


Air-conditioned loading dock of Abraham Bros. 
Packing Co., Memphis, Tenn. Dock is inclosed; 
all openings provided with cooler type doors; unit 
coolers keep temperature of air below dew point 
of products, preventing condensation which would 
provide favorable conditions for mold and bacteria 
growth. Canvas vestibule, extending from loading 
dock door to refrigerator car, prevents contact of 
warm outside air with carcasses being loaded. 


product. Refrigeration is provided by a 
unit cooler. 

Abraham Bros. Packing Co. are 
slaughterers of high quality beef ani- 
mals, most of which are shipped to the 
larger Eastern consuming centers. 
Memphis weather is not only hot at 
times, but the air is sometimes very 
humid. The new loading dock, there- 
fore, will be of material aid in main- 
taining carcasses in prime condition 
during shipment, by keeping them dry 
when being loaded. 

(Continued on page 21.) 
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SKETCH OF AIR CONDITIONED LOADING DOCK 


This type of dock will b more ¢ 





when packers learn how easy it is to maintain 


carcasses and products in first-class condition from coolers into refrigerator cars or refrig-) 

erated trucks. Main consideration is to keep temperature of air in loading dock below dew 

point temperature of products, and to — warm outside air from coming in contact 
with them. 
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Promoting Meat Consumption and 
Improving Meat DistRisBuTIon 


HAT real progress is being made 

in digging out valuable new facts 
about meat, and making them available 
to the consuming public, is shown in 
the annual report of the National Live 
Stock and Meat Board for the past fis- 
cal year, which has just been issued. 
The report covers the meat research, 
educational and advertising program 
sponsored by all branches of the live- 
stock and meat industry, livestock pro- 
ducers, marketing agencies, packers 
and retailers, and carried out through 
the Board. 


Because of the high position of the 
livestock and meat industry in the 
world of commerce and trade, and the 
important place occupied by meat in the 
American dietary, the program under 
way covers many activities, is nation- 
wide in scope and reaches many groups. 


Due recognition is given in the report 
to the excellent support coming from 
the industry itself, and to the assistance 
given by many outside interests in car- 
rying the work forward in an effective 
manner. 


Stimulating Meat Sales 


The merchandising program is one 
of the major lines of work, the value of 
which is emphasized in summing up the 
year’s accomplishments for meat. This 
program was designed to “step up” 
meat sales by helping the men of the 
trade to solve many of their merchan- 
dising problems. 


At the same time, the message of 
meat has been carried into educational 
institutions throughout the country, 
homemakers have been given informa- 
tion which helps them to buy and pre- 
pare meat more wisely, caterers have 
been assisted in their meat service, etc. 


Meat lecture-demonstrations are the 
basis of the merchandising program. 
They have been found to be an ideal 
method of conveying information. 
These demonstrations were presented 
before a total of 453,360 persons in 140 
cities of 32 states during the year, in- 
cluding retailers, packers, homemakers, 
teachers, students, hotel and restaurant 
groups, business and professional men 
and others. 


Helping the Retailer 


During the past twelve months an in- 
tensive schedule of meetings for re- 
tailer groups was carried on. New meat 
cuts which help to increase sales were 
demonstrated. Pointers were given on 
costs and selling prices, meat displays 
and meat advertising. The latest de- 
velopments in meat cookery were de- 
scribed and information was presented 
relative to the food value of meat. 
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The number of retailers reached dur- 
ing the year represent one-sixth of all 


“retail meat outlets. They sell meat to 


the amount of more than half a billion 
dollars annually. 


The merchandising program was also 
adapted to the needs of the housewife. 
Lecture-demonstrations before home- 
maker groups acquainted them with the 
use of the less-demanded cuts and the 
points to keep in mind in purchasing 
meats. 


Teachers and students were contacted 
through special demonstrations. These 
were given for the most part on assem- 
bly programs at high schools and col- 
leges, and were planned so as to bring 
out authentic information about meat 
in an interesting and instructive man- 
ner. 


Reaching the Homemaker 


The past year has witnessed an in- 
tensified educational effort for meat 
among homemakers. The main object 
of this work was to make available for 
practical use, the results of research 
studies particularly in the field of meat 
cookery. 


The report points out that some of 
the problems with which the home eco- 
nomics program is concerned are: 


Factors affecting shrinkage in meat 
cookery; optimum cooking tempera- 
tures for meat; the care of meat in the 
home; development of standard meth- 
ods for cooking all cuts; the effect of 
cooking on chemical composition and 
nutritive value; and large quantity 
cookery. 


Light is being thrown on these prob- 
lems through meat cookery investiga- 
tions conducted during the past twelve 
years at leading colleges and universi- 
ties and the United States Department 
of Agriculture. These studies have gone 
far toward removing meat cookery from 
the realm of guesswork. 


Some of the ways in which the newer 
meat facts have been brought to house- 
wives are through lectures, demonstra- 
tions, radio talks, use of meat material 
in the press, meat literature and regu- 
lar publications issued from time to 
time. 


Schools of Meat Cookery 


Consumer education in all phases of 
the subject of meat has been greatly 
facilitated through schools of meat 
cookery. During the past year such 
schools were held in 77 cities and were 
attended by 516,198 persons, according 
to the report. The attendance ranged 
from 1,990 at the smallest school to 
19,800 at the largest. 


A survey of these schools shows that 
they are serving two main purposes, 
They reach a large number of women 
directly with instruction in the buying 
and cooking of meat and its place in the 
diet; and secondly, they are the start- 
ing point for additional and continuing 
activities in the interest of meat, in the 
cities concerned. 


The half million and more housewives 
who attended the 77 cooking schools 
were given a practical, well-planned 
course of meat study. They were in- 
terested in the lessons on how to buy 
and prepare cuts of meat which fit into 
limited budgets. They learned, through 
actual demonstrations, the value of 
lower temperatures in cooking meats, 
what cuts are best prepared by roast- 
ing, broiling, braising, etc., and were 
impressed with the health values of 
meat. 


The fact that each cooking school 
was sponsored by a leading newspaper 
made possible the use of hundreds of 
columns of educational articles on meat 
of interest to housewives generally. 


Finding Meat Facts 


The past year has seen continued ac- 
tivity in the field of meat research, this 
program being made possible largely 
through the cooperation of colleges and 
universities. 


At the University of Arkansas, Dr. 
Paul L. Day has completed work show- 
ing that lamb, fresh ham and pork 
liver are good sources of vitamin G, 
pork liver being a very rich source. 


At the University of Iowa, Drs. H. A. 
Matill and Walter Seegers are carrying 
on studies concerning the protein of 
meat, which are throwing new light on 
its value in the diet. 


At the University of Minnesota, Drs. 
George O. Burr and W. R. Brown have 
work under way which emphasizes the 
value of the fats of meat, from the di- 
etary standpoint. These studies are 
bringing out the many nutritive proper- 
ties of lard. 


(Continued on page 47.) 
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Rail and Truck Traffic 


News and Information for Packer 
Transportation Departments 


GEORGIA MEAT RATES CUT 


Packinghouse products in carloads 
and fresh meats and packinghouse prod- 
ucts in mixed carloads from Albany 
to Moultrie, Ga., have been excepted 
from emergency freight charges by the 
Interstate Commerce Commission. This 
action permits the Georgia Northern 
Ry. to establish a rate of 11 cents on 
intrastate traffic in such commodities in 
order to meet truck competition. The 
present rate is 22 cents plus an emer- 
gency charge of 1.5 cents, on packing- 
house products. 


PACKERS’ TRAFFIC PROBLEM 


Lee J. Quasey, commerce counsel of 
the National Livestock Marketing As- 
sociation, in an address before the 
American Institute of Cooperation re- 
cently, said that establishment of 
through rates on livestock from West- 
ern to Eastern districts, extension of 
scale-in-transit privileges and establish- 
ment of equitable relationship between 
rates on fresh meats, packinghouse 
products and livestock, constitute major 
current problems of transportation in 
the packing industry. 


MEAT EXPORT RATES 


Freight rate on ham, bacon and other 
cured meats to the Virgin Islands has 
been reduced to 70 cents per 100 lbs. by 
the Windward and Leeward Islands 
Conference. On lard in cases, pails and 
tubs, the rate has been reduced to 60 
cents per 100 lbs. Havana Steamship 
Conference lines have announced that 
they would continue application of 
“any quantity” rates on packinghouse 
products and package lard to Havana, 
Cuba, in connection with extension of 
shippers’ contracts to the end of 1936. 


GOBEL USES ANGOSTURA 


A. Gobel, Inc., has secured a license 
te use the Kabus process of flavor-cur- 
ing its “Quality First” frankfurters, 
liverwurst, braunschweiger and meat 
loaf with Angostura. Newspaper ad- 
vertising, streamers, tags on all its 
products containing Angostura, and 
signs on all its trucks advise the public 
at large that Gobel is now using the 
seasoning in question in the four prod- 
ucts mentioned. The Gobel sales force 
is enthusiastic, and is pushing the sales 
of Angostura-flavored frankfurters, liv- 
erwurst, braunschweiger and meat loaf 
with good results. 
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FINANCIAL NOTES 


Cudahy Packing Co. has declared a 
quarterly dividend of 62% cents, pay- 
able July 15, to stockholders of record 
on July 3. 

Directors of Wilson & Co. have de- 
clared a quarterly dividend of 12% 
cents on common stock and a quarterly 
dividend of $1.50 on the $6 preferred 
stock. The former dividend is payable 
September 1, to stockholders of August 
15; the latter is due August 1, to share- 
holders of July 15. 

Quarterly dividends of $1.75 on 7 per 
cent first preferred stock and 25 cents 
on common stock have been declared by 
E. Kahns Sons Co. Both payments are 
due July 1, to stockholders of record on 
June 20. 

St. Louis National Stockyard has de- 
clared a quarterly dividend of $1.50, 
payable July 1, to shareholders of rec- 
ord on June 22. 

Plans are being considered for satis- 
fying dividend accumulations on pre- 
ferred stock of Amalgamated Leather 
Companies, Inc. New common stock 
would be given preferred holders in lieu 
of dividends. 

Directors of J. K. Mosser Leather 
Co. have announced a dividend of 50 
cents a share on common stock out- 
standing, payable July 1 to stockholders 
of record June 19. A similar dividend 
was paid in January. The Mosser 
Leather Co. is a subsidiary of Armour 
and Company. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 24, 
1936, or nearest previous date: 


Sales. High. Low. — Close. — 

Week Ended. June June 

June 24. —June24.— 24, 17. 

Amal. Leather. 500 3 3 3 3% 

Do. Pfd. .... 100 47% 47% 47% 50% 
Amer. H. & L.. 2,200 6 5% 6 6 

Do. Pfd. .... 300 36% 36% 36% 37% 
Amer. Stores .. 900 28 28 28 28 

Armour Ill. ...13,200 4% 4% 4% 4% 
Do. Pfd. .... 1,000 71% 714% 714% 78 


Do. Del. Pfd. 200 107% 107% 107% 107% 
Beechnut Pack. 700 93% 93% 93% 93 
Bohack, H. C.. 100 5% 5% 5% 6 


Do. Pfd. .... 10 35% 35% 35% #£«36 
Chick. Co. Oil.. 2,300 20% 20% 20% 20% 
Childs Co. .... 1,300 8% 85g 85% 8% 


Cudahy Pack. . 600 36% 36% 36% £36 
First Nat. Strs. 4,400 48% 48 48% 47 
Gen. Foods ...15,600 43 42 42% 42% 


Gobel Co. .... 3,800 4% 45% 4% 4% 
Gr.A.&P.1stPfd. 7 126% 126% 126% 126% 
Do. New .... 180 114% 114% 114% 115 
Hormel, G. A.. 200 19 19 19 16% 
Hygrade Food . 1,700 4 4 4 4% 


Kroger G. & B. 6,200 22% 22% 22% 22% 
Libby MeNeill. 2,450 7% 7% 7% 7™% 
Mickelberry Co. 1,350 3% 3% 3% 3% 


M. & H. Pfd... 10 6% 6% 6%4 6% 
Morrell & Co... 200 45 45 45 45 
Nat. Leather .. 600 1% 1% 1% 1% 


Mat. Tee cccee 900 854 8% 85g 8% 
Proc. & Gamb.. 3,800 45 45 45 4414 
Do, Pr. Pfd.. 200 119 118 118 118 

Rath Pack. ... .... ecee osee coon OB 
Safeway Strs... 1,400 32 31% 32 31% 
Do. 6% Pfd.. 180 110% 110 110 111% 


Do. 7% Pfd.. 140 112 112 112 112 
Stahl Meyer ... .... eee neds o<es 2% 
Swift & Co..... 6,600 21% 21% 21% #=$.21% 

Do. Intl. .... 1,900 31% 31 31 31% 
U. S. Leather... 100 7 7 7 6% 

ae 300 12 12% 125% 12% 


Do. Pr. Pfd.. 100 84% 84% 84% 84 
Wesson Oil ... 1,500 35 34% 35 36% 


Do. Pfd. .... 400 80% 80% 80% 80% 
Wilson & Co...49,300 8 7™% 7% 7% 
Do. Pfd. .... 2,400 73% 72% 73% 73 





PACKERS ARE MODERNIZING 


Carstens Packing Co. Tacoma, 
Wash., is drilling a new well at its 
plant. 


Construction of the first unit of a 
packing plant at Savannah, Ga., has 
been started by H. T. Shore and J. F, 
Horney. The unit now being erected 
will have a capacity of about 600 
animals per day and will cost about 
$40,000. Federal inspection will be pro- 
vided. An outlay of $150,000 to $200,- 
000 will be necessary for completion of 
the plant. 

State of New York has purchased 
55 acres of land near plant of Hoffman 
Pkg. Co., Syracuse, N. Y., on which 
public stock yards and abattoir will be 
erected. 

Two 350 h.p. boilers, a 185-ft stack 
and a new boiler house are being added 
to the packing plant of the Kroger 
Grocery & Baking Co. at Columbus, 0. 
The boilers will be fired with powdered 
coal. 

M. Rothschild & Co., Chicago, is plan- 
ning a new beef boning and processing 
plant. Estimated cost is $75,000. Archi- 
tects are Smith, Brubaker and Egan. 

Construction of a plant for the 
Jacobson Provision Co. at Hays, Pa., 
will begin within 30 days. The 2-story 
structure will measure 74 by 120 ft. 
An order has already been placed for 
200 tons of steel. 

Heim Packing Co., Houston, Tex., has 
started the manufacture of sausage and 
will also handle a full line of provisions. 
Otto Vahldiek, who served his appren- 
ticeship at Braunschweig, Germany, 
will be in charge of sausage manufac- 
ture. 

Construction of a meat packing plant 
at Tulsa, Okla., is being considered by 
A. E. Le Stourgeon, who recently moved 
to Tulsa from Arkansas City, Kas. The 
proposed plant would be government 
inspected and would employ 50 to 60 
persons. 

Monroe Packing Co. has been incor- 
porated at $50,000 to operate a pack- 
ing and cold storage plant at Monroe, 
N. C. 


CHAIN STORE SALES 


Safeway Stores, Inc., reports sales of 
$127,842,701 for the first 24 weeks of 
1936, an increase of 18.6 per cent over 
sales for the corresponding period in 
1935. Sales for four weeks ended June 
13, totaled $25,946,986, against $21,- 
911,168 in the like period a year ago. 

Sales of American Stores Co. for four 
weeks ended May 30, were $8,411,377, 
a decrease of 6.6 per cent from those 
of $9,010,563 for the same period in 
1935. 


WANT A GOOD JOB? 


A good man may meet a good job 
through the “Classified” pages of THE 
NATIONAL PROVISIONER. 
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Bones, Hoofs and Horns 


A Southern packer wants to know how 
cattle bones, hoofs and horns are pre- 
pared for sale to manufacturers. He 
writes: 

Editor THE NATIONAL PROVISIONER: 

Please send us information on the prepara- 
tion of bones for manufacturing. Also we should 
like to have the processing and grading of 
hoofs and horns explained. 


Before this packer prepares to pro- 
duce hard bone and save hoofs and 
horns, he should inquire into markets 
and outlets for these products. Cost of 
shipping is such a large percentage of 
the value of these products that saving 
and preparing them usually is considered 
profitable only when considerable num- 
bers of cattle are slaughtered. Buyers 
usually desire carlots of these by- 
products. 

In plants where production of bones 
is small they usually are sent to the 
rendering tank. If a dry rendering sys- 
tem is installed, and if percentage of 
bone to other material is small, the bones 
are marketed as cracklings, although a 
high percentage of bone in cracklings is 
not desirable. If a wet rendering system 
is in use, bones are rendered in the 
usual manner into bone tallow and bone 
meal. 


Handling Bones 


Buttock, thigh, shin and blade bones 
are used for manufacturing purposes. 
These are handled as follows: 

Ends of bones are cut off to expose 
marrow and bones are cooked in an open 
tank, provided with perforated steam 
coils. Tank is filled with cold water and 
bones are thrown in as fast as they 
accumulate. No steam is turned on un- 
til tank has been filled. When tank is 
full, steam is turned on and water 
heated to 190 degs. Fahr. It is kept 
at this temperature until all fat has 
been melted free of bones and adhering 
meat and gristle have been loosened. 
Provision should be made to prevent loss 
of tallow in overflow. 


Cooking is continued for 4 to 12 hours. 
Overcooking will give chalky bones. 
Bones when undercooked will be greasy. 
Oil which arises to top of cook water 
is skimmed and saved. 

After cooking, bones are washed in 
cylindrical washing machine under 
sprays of hot water to remove all grease 
and adhering meat and gristle. When 
clean, bones are spread on shelves and 
dried without heat. When dry they are 
graded, bagged and stored in an even 
temperature. Sudden changes of tem- 
perature or an excessively dry atmos- 
phere may cause bones to crack. 
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Horns and Hoofs 


Horns are sawed off close to skull 
and placed in a vat of water held at a 
temperature of 140 to 150 degs. Fahr. 
After soaking for 10 to 15 minutes they 
are removed from soaking vat, and pith 
removed by hammering over a solid sub- 
stance. Piths are dried over steam coils 
and sold to glue manufacturers. Horns 
are dried in a room that is not too dry 
and through which there is a good circu- 
lation of air. 


Hoofs are removed by immersing them 
in scalding water for a short time and 
pinched off in a dehoofing machine. They 
are then washed in a cylindrical washer 
and dried on racks. 


Hotns as graded as follows: 


No. 1—Steer horns weighing 80 lbs. 
and up per 100 pieces. They must aver- 
age 100 lbs. per 100 pieces. Tips must 
be clear and perfect. If a steer horn is 
cracked, peeled or cut it must grade 
below a No. 2. 


No. 2—Steer horns weighing 65 to 85 


What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities, 
please write for prices. 

The National Provisioner: 
Old Colony Bldg., Chicago, I1l. 


Please send me reprint on ‘‘How to 
Figure Shrinkage Cost in Making Boiled 
Hams.”’ 


Name 


Street 


Enclosed find a 10e stamp. 


PIRACIICAL POINTS x 


por the Trade 


lbs. per 100 pieces. They must average 
70 Ibs. per 100 pieces. 


No. 3—Steer and cow horns weighing 
30 lbs. to 65 Ibs. per 100 pieces. Also 
all tipless steer horns. 


No. 4—Includes bull horns and culls, 
also horns thrown out from steer horns, 
and any horns not good enough to go 
into any of the first three grades. No. 
4 horns must have at least 3 in. cutting 
space in length. 


Hoofs are graded as follows: 

No. 1—All white and striped hoofs 
weighing 20 lbs. and up per 100 pieces; 
average 22 lbs. 


No. 2—All white and striped hoofs 
weighing 16 to 20 lbs. per 100 pieces; 
average 18 lbs. 

Black hoofs should weigh 20 lbs. and 
up per 100 pieces. 


DARK-CUTTING VEAL 


A Southern packer is having trouble 
with his veal cutting red. He writes: 


Editor THE NATIONAL PROVISIONER: 

We have had a good many complaints about 
our veal cutting too red. Would shrouding the 
calves before storing them on the cooling floor 
make the meat cut white? 

Shrouding would perform the same 
function for the carcass that leaving 
the skin on does—that is, produce a 
nice light-colored carcass. If this packer 
does not chill calves with the skin on 
he might like to shroud them. If the 
skin is left on, there is no reason to 
shroud. Also, while shrouding would 
bleach out the carcass, it would not 
overcome the trouble of the carcass cut- 
ting red. 

If calves are properly stuck and bled 
for at least six minutes, the color does 
not come from incomplete bleeding. At 
this season of the year this packer may 
be handling older calves which produce 
what the government terms a “calf” 
carcass rather than a “veal” carcass. 
The flesh of the “calf” is coarser in 
texture than that of the veal calf (which 
is usually from an animal 3 to 6 weeks 
old), its grain is more pronounced, and 
its color is a deeper red, inclining to 
a brownish tinge. The characteristic 
“baby” fat of veal is replaced in such 
carcasses by a firmer fat which, though 
white, often has a yellowish tinge. 

In other words, the color and con- 
sistency of the flesh, fat and bones of 
the carcass begin to take on the char- 
acteristics of beef and to lose those of 
veal. Such carcasses usually range in 
weight from 100 to 350 Ibs. with the 
skin off. 
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The value of VISKING' casings for 


meat loaves is more than skin deep! 


This is the season for meat loaves. It will be a record-breaking season 
for meat loaves displayed in ‘‘VISKING”’ Casings. They dramatize 
quality with sheen, sparkle, eye-appeal. They give you, besides, exclu- 
sive plus values. e VISKING originated and copyrighted formulas for 
meat loaves, perfected the machine for stuffing them and the method for 
treating them.‘’VISKING”’ Casings have always been in the lead ... and 
so have their users. e ‘‘VISKING” Casings represent constant research 
and improvement... numerous price reductions made possible by im- 
proved manufacturing methods... exacting supervision ... rigid inspec- 
tions. . . helpful sales service . .. dealer acceptance and a fast pyramiding 
demand. e In ‘‘VISKING” Casings the value is more than SKIN DEEP. 





“VISKING” is the registered trade-mark of The Visking Corporation SK y 
to designate its cellulose Sausage Casings and Tubing. - ¢ ew ie 


ISKING CORPORATION 


Sioa WEST GSTH STREET, CHICAGO, ILLINOIS 


The National Provisioner 
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PRICE Discrimination Law 


W ii -A; fect 


UYING and selling methods of meat 
4 packers—as well as those of other 
divisions of the food industry—have 
been brought under control of the Fed- 
eral Trade Commission by the Robinson- 
Patman price discrimination act which 
Congress passed just before adjourn- 
ment. While primarily aimed at the 
dealings of corporate chains, the act 
must necessarily include buyer-seller re- 
lationships throughout all business done 
in interstate commerce. 

The new law defines general stand- 
ards, but places the responsibility for 
putting the standards in specific form 
and applying them on the Federal Trade 
Commission. It is said to follow the 
basic plan under which the Interstate 
Commerce and Securities Exchange 
Commissions operate. 

While the general aims of the law 
are known, it will probably be some 
years before the FTC and the courts de- 
termine what will and can be done under 
it. The real meaning of the law to busi- 
ness can only be known after a back-log 
of decisions and interpretations has 
been built up by the commission and 
courts. 


Discounts Must Be Justified 


The act’s broad provisions (which 
were reported in detail in THE NA- 
TIONAL PROVISIONER of June 13) 
are as follows: 


1.—There must be no discounts not 
justified by provable savings. Discounts 
must be available on proportionately 
equal terms to all customers. 


2.—No payments are to be given for 
advertising or merchandising services, 
except those actually rendered. 


3.—_No payments are to be made for 
brokerage unless a brokerage service has 
been performed. 


4.—There is to be no discrimination 
between purchasers except for differ- 
entials which can be justified by differ- 
ences in volume or cost of manufacture, 
sale and delivery. The FTC may fix 
limits for quantity discounts. 


5.—Buyers will be equally guilty with 
sellers. 


No Loss-leader Sales 


6.—There are to be no loss-leader 
sales for the purpose of destroying or 
eliminating competition. 


7.—Burden of proving that differ- 
entials are justified is placed on the 
defendant. Punishment for violation of 
the act may be by a fine of $5,000, im- 
prisonment for one year, or both. 


The American Institute of Food Dis- 
tribution interprets the act to mean, in 
effect, “that buying power shall not be 
used to the unfair advantage of anyone. 
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Meat Inpustry 


This is the same way in which the anti- 
trust laws prevented control of selling 
being used against the public interest.” 

It is expected that the commission will 
need some time to organize and out- 
line procedure for administration of the 
act. Investigation of individual com- 
plaints will probably move slowly for 
the time being. It is believed that the 
commission will try to guide selling and 
buying so that they will work under the 
new law, and encourage voluntary con- 
formance before rushing into prosecu- 
tion of violations. 


MEAT LOAF VOLUME 


A Mid-western packer who has built 
up a large sales volume on meat loaves 
and specialties makes no secret of the 


fact that this has been secured by the 
“cut-and-try” method. He is always 
ready to try out something new. If a 
new product sells well, its manufacture 
is continued; if it proves to be a “dud,” 
no tears are shed. 


This packer finds that only a small 
percentage of the new products he tries 
out become popular enough to justify 
producing them. Some that are in no 
demand in some sections sell well in 
other localities. Some that “looked 
good” at the start have “petered out,” 
while others in which no one had any 
confidence have become profitable items. 

“It doesn’t cost much to try out new 
items,” this packer says, “and it is the 
only way I know to keep in the van 
of the parade. If I were to wait on 
other packers and sausage manufac- 
turers for new items and new products, 
I couldn’t expect to be anywhere but 
in the second or third division in this 
territory. 


Watch “Wanted” page for bargains 
in equipment. 


SausacE Propuction Grows 
Despite Sort Meat Suppty 


AUSAGE production under federal 
inspection for the first four months 
of the year increased 16 per cent over 
the average production for the similar 
period in the last five years. It was the 
largest of any corresponding period 
since 1928, the earliest year for which 
figures are available, according to a 
bulletin issued by the Institute of Amer- 
ican Meat Packers. 


This increase was evident not only 
for the first third of this year as a 
whole, but also in each of the four 
months of the period. As compf&red with 
production during the first four months 
of last year the increase was 7 per cent, 
and in the same period of 1934 was 5 
per cent. 


Increase in sausage production oc- 
curred in the face of limited supplies, 
the Institute points out. Production of 
all meats during the first four months 
this year was 5 per cent less than the 








Sausage Production 


FEDERAL INSPECTED SAUSAGE, FIRST 4 MOS. 
1936, 1935, 1984 AND 5 YR. AVG. 


1936 1935 1934 5-Yr. Avg. 

Lbs. Lbs. Lbs. Lbs. 
Jan. 63,377,000 62,086,000 61,470,000 54,703,000 
Feb. 57,420,000 56,245,000 54,024,000 49,479,000 


Mar. 61,290,000 55,156,000 59,009,000 52,908,000 
Apr. 64,602,000 57,448,000 59,865,000 55,378,000 


mos. 246,689,000 230,935,000 234,368,000 212,468,000 








average production for the first four 
months of the last five years. Com- 
pared with the same period in 1934 
production was 11 per cent less. But, 
on the other hand, it was 15 per cent 
a than production in that period of 
1935. 


Bright Sausage Outlook 


“The marked increase in production 
of sausage from January to April of 
1936 follows a twelve-month period in 
which production declined 3 per cent 
from that in the calendar year 1934,” 
the Institute says. “This decline, how- 
ever, was minor as compared with the 
19 per cent decline in production of all 
meats during the same period.” 


Sausage production in 1935 showed 
an increase of 6 per cent over that of 
1933, and the same percentage increase 
over the average for the preceding five 
years. At the same time, production of 
all meats in 1985 was 19 per cent 
smaller than in 1933 and 16 per cent 
smaller than the five year average, ac- 
cording to the statement of the Institute. 


The Institute’s analysis was based on 
production of sausage in all plants mak- 
ing sausage under federal inspection, 
as reported by the U. S. Bureau of Ani- 
mal Industry, since they are the only 
comparable figures available. If sausage 
production under federal inspection rep- 
resents an accurate index to total pro- 
duction, sausage production in the first 
third of the year was the most outstand- 
ing of any similar period from 1928 to 
the present, inclusive. 
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Vow Scan 


That’s the assurance you have of 
lasting insulating efficiency .. . 
when you choose ARMSTRONG’S 
CORKBOARD! Installations of this 
material made as long ago as 1904 


are still serving faithfully today! 


| pepo aoa buyers don’t need 
to wonder any more what kind 
of service they'll be getting during 
years to come from the materials 
they install in their low-tempera- 
ture rooms today! Not . . . if they 
install Armstrong’s Corkboard! For 
the experience of users of this 
efficient material has proved cork’s 
long-life and money-saving advan- 





tages. Here are some interesting 
examples of long service: 

In 1904 the Storage & Supply 
Company of Indiana, Pa., insu- 
lated a cold room with Armstrong’s 
Corkboard. Several years ago the 
cold room was torn down, and the 
corkboard was found to be in such 
good condition, it was used again 
to insulate a beef cooler! 
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INsuLaTeD For A LIFETIME OF SERVICE. 
which was insulated this year with 


because of the lasting « 





This beef cooler in the Jacobs Packing Co. plant at Nashville, Tenn.— 
irmstrong's Corkboard—promises long years of dependable low-cost service 


ficiency of cork, 


smpemeace 5 s COR 


In the same year, cold rooms in 
the Merchants’ Ice & Storage Co. 
plant in San Francisco were guarded 
with more than 100,000 ft. of 
Armstrong’s Corkboard. This plant 
has given continuous refrigeration 
service since that time and some of 
the rooms have been under freezer 
temperatures year in and year out. 

In 1906, McCreery & Co., Pitts- 
burgh Department Store, chose 
Armstrong’s Corkboard for a fur 
vault. Today, after 30 years of 
constant service, this corkboard 
continues to serve efficiently and 
economically. 


These outstanding performances 
of corkboard indicate the length of 
service that is possible as a result of 
cork’s unique cellular structure. 
This structure gives cork its ability 
to resist the efficiency-destroying 
effects of moisture as encountered 
in low temperature work. It insures 
an insulating material which is not 
only highly efficient when new but 
also after long service. 


Armstrong engineers are at your 
service in planning any type of in- 
sulation . . . in providing specifica- 
tions for the most practical in- 
stallation . . . and an experienced 
erection crew. For full information, 
write Armstrong Cork Products 
Co., Building Materials Di- 
vision, 952 Concord Street, 
Lancaster, Pennsylvania. 
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for all cold rooms 
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REFRIGERATION SAFETY 


A general inspection should be made 
at regular intervals of all refrigerating 
equipment and a permanent record 
made of its condition. Any situations 
constituting a hazard or any material 
weakness should be corrected promptly. 


Points to check during a general in- 
spection, suggested by the National 
Safety Council, include the following: 


1.—See that pipe lines are free from 
leaks and low points where contents 
may be pocketed. 


2.—Determine that all hangers and 
bracing are carrying their portion of 
the load. 

3.—Any undue vibration that would 
be conducive to crystallization should 
be corrected. 


4.—If leakage in covered line is sus- 
pected, puncturing with an ice pick or 
small object will usually reveal it. 


5.—Frost should not be permitted to 
accumulate on pipes in sufficient quan- 
tities to overtax strength of supports. 


6.—Exposed pipes and _ supports 
should be kept painted to prevent cor- 
rosion. 

7.—See that expansion joints, loops 
and openings through walls are free, 
permitting pipe to move with normal 
expansion. 


8.—Necessary changes should be 
made in piping to compensate for 
changes in operating conditions. 


9.—Valve stems should be free from 
leaks and packing properly lubricated 
and sufficiently free to permit closing 
by hand. 


10.—All valve seats should be in 
place and free from leaks when closed. 


11.—Proper drainage should be pro- 
vided at all low points. Moisture in am- 
monia systems is likely to cause active 
internal corrosion. 


12.—Pipe should be so arranged that 
any part of the system can be pumped 
out if necessary. 


13.—Each refrigerating system 
should be provided with an outlet re- 
leasing all refrigerant to the sewer, 
using water and suitable mixing cham- 
ber. 


14.—Suction lines to reciprocating 
compressors should be provided with 
scale traps and accumulators or liquid 
traps and properly drained. Scale traps 
should be cleaned at least once each 
year. 


15.—Pressure imposing element and 
all vessels in which pressure can be 
confined should be provided with safety 
relief valves discharging to low-pres- 
sure sections or to the atmosphere. 
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There must be no stop-valves between 
vessel and relief valve. 

16.—Pressure imposing element 
should be provided with fuse overload 
relay or unloading device adjusted to 
function well within the limits of safety. 

17.—Care should be exercised to pre- 
vent objects from coming in contact 
with vessels or piping, as it usually in- 
creases corrosive action, which is the 
most insidious of all deterioration, 
especially where moisture is present. 

18.—All gauge glasses should be pro- 
vided with automatic shut-off valves 
and metal shields over glasses. 

19.—Pressure gauges should be 
checked regularly for accuracy, also 
make sure that gauges are free to func- 
tion with the variation in pressure. 

20.—Brine or liquids used in refrig- 
erating systems should be maintained 
near the neutral point of 7 Ph. Slightly 
alkaline is usually recommended—7.5 
or 8, and never below 7. 

21.—Each plant should be provided 
with two or more gas masks of an ap- 
proved design and with canisters for 
the particular refrigerant used. One 
man should never be permitted to go 
into a gas-filled room alone. 

22.—Addresses and telephone num- 
bers of company physician, hospital, 
fire department and plant executives 
should be posted in prominent places 
and all familiarized with them. 

23.—Safety meetings and first aid 
should be inaugurated. A well equipped 
first aid cabinet should be a part of 
every plant’s equipment. 

In the opinion of the writer the final 
analysis of safety rests with the per- 





EDITORS’ NOTE 


MEAT plant air conditioning— 
WHAT it is, WHY it is NEEDED, 
WHERE it should be used — was 
discussed in detail in the 
August 10, 1935, issue of THE 
NATIONAL PROVISIONER. 


HOW may it be used? 


Its use in the smokehouse was 
described in the October 5 and 
May 2 issues; in the hog chill 
room, November 2 and January 
18;in the beef cooler, February 8; 
in the sausage cooler, March 7; 
in the sausage meat cooler, 
April 4. 

Air conditioning in other de- 


partments of the meat plant will 
be described in later articles. 











REPRIGERATION « 


and @ix Conditioning 


sonnel. A plant may be equipped with 
all manner of safety devices, but if 
commonsense and good judgment are 
not exercised by all responsible parties, 
serious trouble may result. 

It should be remembered that safety, 
good housekeeping and economy are 
very closely allied. Where one is in 
vogue the other two are given consid- 
eration. 


AIR CONDITIONED DOCK 


(Continued from page 13.) 


Temperatures on inclosed loading 
docks may vary from 35 degs. F. up, 
providing dew point of air in dock is 
maintained below temperature of cold- 
est product handled on it. 


Temperature and Humidity 


Effect of temperature on workers’ 
efficiency is of less importance at this 
point than in some other departments 
in the meat plant—the pork cutting 
room, for example—because skill and 
dexterity are not matters of prime im- 
portance. In bacon slicing and pork 
cutting rooms a temperature of 55 degs. 
F. is about as low as can be used, be- 
cause of discomfort to workers and a 
slowing up of operations when the tem- 
perature is below this point. On an 
air conditioned loading dock any tem- 
perature required may be maintained, 
without noticeable detrimental effect on 
amount of work accomplished. 

The refrigerating system on an in- 
closed loading dock should be capable, 
when necessary, of maintaining the 
temperature at 35 degs. Relative hu- 
midity might range anywhere from 95 
degs. down to 55 degs. If desired it 
can be held high enough to obviate any 
possibility of shrink and shriveling of 
product. 

However, as carcasses and product 
remain on the dock for only a short 
time, and much product is wrapped and 
packaged, humidity as a factor in pre- 
venting damage is not of as much im- 
portance as at some other points in 
the plant. 


Flies Are Never a Problem 


Flies shun a temperature below 60 
degs. Fahr. They never are a problem, 
therefore, in the air-conditioned loading 
dock. 

The Abraham dock was built as a 
part of the new office building. It is of 
brick and concrete construction, and 
has cement-plastered side walls, trow- 
eled to a smooth finish, and a concrete 
floor. As it adjoins the coolers, handling 
carcasses and product is not a problem. 
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There’s a PakIce machine to 
meet any requirements. 
Write for the new bulletin 
‘Ice in Twenty Minutes.’’ 





NOW 


Make your own 
ice, as you want it, with 





PakIce introduces to the food industry a new 
and revolutionary means of producing ice for its 
requirements. The most compact, most practical 
and most economical plant yet designed to meet 
the varying needs of hotels, restaurants, dairies, 
meat packers, fish packers, fruit and vegetable 
shippers, hospitals, etc. Produces ice in either 
crystal or briquette form in only twenty minutes. 
Automatic; requires little attention, and occupies 
small space. Simple, efficient and fool-proof. 


THE 








MANUFACTURING COMPANY 
2118 South First Street 
MILWAUKEE, WISCONSIN 


REPRESENTATIVES IN PRINCIPAL CITIES 


“stmce 1967* 








AUTOMATIC 
SELF-CONTAINED 
UNITS FOR 
FREON OR 
METHYL-CHLORIDE 





for special applications 


in the packing plant 


Meat packers are learning the economy of unit re- 
frigeration for maintaining variable temperatures in 
different applications about their plants. Baker offers 
the industry a complete line of automatic, self-contained 
units from | to 60 tons capacity, using Freon, methyl- 
chloride and ammonia refrigerant. Full details and 


specifications upon request. 


BAKER ICE MACHINE CO., Inc 
1518 Evans St. Omaha, Neb. 
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PAN SESON 


FIRE PROTECTION 


Protect stored goods from 
fire danger with this 
Jamison Metal-Clad Cold 
Storage Door. 
Completely covered 
with galvanized steel or 
terne plate tin. Locked 
seams, no solder or ex- 
posed nail heads. 
Equipped with standard 
Jamison hardware and 
the new Jamison resilient, 
live-rubber gasket which 


e assuresa 
n tight conform- 
AY ing seal. 


JAMISON 
Cold Storage Door Co. 


Jamison, Stevenson, and 
Victor Doors 


Hagerstown, Md., U.S. A. 






Branches in Ali 
Principal Cities 


PROVED 
AND APPROVED 








The National Provisioner 














ri bat lao ~~ 


cal 


her 
res. 
les 


oner 








REFRIGERATION NOTES 


Frank T. Cutsford, Canby, Ore., meat 
dealer, will install cold storage lockers. 


Adams Packing Co., Tacoma, Wash., 
will erect cold storage rooms at 1512 
Broadway. 

A refrigerated market building will 
be erected by Young’s Market Co., Pasa- 
dena, Calif., on corner of Judson and 
Colorado sts. 

Metter Ice & Cold Storage Co., Met- 
ter, Ga., has doubled its capacity with 
installation of new equipment. 

Stone’s Food Store is installing 200 
private refrigerated lockers. 

Cooperative Creamery Co., Fenton, 
Ia., plans installation of modern cold 
storage plant. 

Baltimore Cold Storage Co., Balti- 
more, Md., recently installed a 16-ton 
booster compressor. 

Columbia Ice & Storage Co., Bruns- 
wick, Mo., has remodeled its plant, im- 
provements including additional storage 
rooms. 


Aller & Sharpe, Inc. has added 8,000 
cu. ft. of cold storage space to Baltimore 
& Ohio Railroad freight depot at Colum- 
bus, Ohio. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection are reported as follows: 


Meat Inspection Granted.—Feldman 
Bros. Co., Linden, N. J. ‘ 


Meat Inspection Withdrawn.—Kingan 
& Co., Atlanta, Ga.; H. C. Derby Co., 
New York City; Armour and Company, 
So. St. Paul, Minn., from subsidiary, 
Prairie State Packing Co., So. St. Paul. 


Meat Inspection Extended.—Armour 
and Company, So. St. Paul, Minn., to 
include R. H. Katz Packing Co., Jacob 
Feinberg & Co., Joe Shaffer, Minnesota 
Packing Co., Dakota Packing Co. and 
United Packing Co. 

Change of Name.—Armour and Com- 
pany, Birmingham, Ala., and Birming- 
ham Packing Co., instead of Birming- 
ham Packing Co.; Keefe Packing Co., 
Arkansas City, Kans., and the Keefe- 
Le Stourgeon Co., instead of Keefe-Le 
Stourgeon Co. 


Aeon /e SYSTEM PROVES 
_ You Can Cut Shrinkage 
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The Action-Air System is saving 
money for packing plants every- 
where. By uniform temperatures 
it produces even cooling of the meat 
—no freezing and resulting discol- 
oration—no excessive dehydration 
with loss of weight—no over-moist 
air and wasteful mold. Avoid all 
this shrinkage with this patented 
system (U. 8. Patent 1964822.) 
Write for full details. 


The BROWN Corp. 


112 Chester St., Syracuse, N. Y. 


LABOR ACT HELD VOID 


Employer-employee relations in man- 
ufacturing cannot be regulated by the 
federal government under the National 
Labor Relations Board, according to a 
ruling of the United States fifth circuit 
court of appeals at New Orleans. The 
court denied a petition of the labor 
board for enforcement of an order it 
had issued requiring a steel company 
to reinstate discharged workers. The 
court ruled the board had no authority 
because the men were engaged in local 
production. 

The line between manufacture and 
production and actual interstate com- 
merce was sharply drawn by the court. 
“The employment of men, the fixing of 
their wages, hours of labor and work- 
ing conditions, the bargaining in re- 
spect to these things—whether carried 
on separately or collectively—each and 
all constitute intercourse for the pur- 
poses of production, not of trade,” the 
court said. 


APPROVE UNEMPLOYMENT LAW 


Rhode Island’s unemployment com- 
pensation law has been approved as 
meeting the requirements of the social 
security act, the Social Security Board 
announced recently. Rhode Island be- 
comes the twelfth state (including the 
District of Columbia) in which em- 
ployers subject to the federal tax on 
employers of eight or more may get 
credit, up to 90 per cent of that tax, for 
contributions made to their state unem- 
ployment compensation funds. 


PROCESSING TAX REFUNDS 


(Continued from page 12.) 


filed. The commissioner’s decision is 
final, unless the processor requests a 
hearing by the board of review. The 
board can set the hearing date for any 
time within two years after the peti- 
tion for review has been filed. If the 
board affirms the commissioner’s action 
in disallowing a refund the processor 
may ask review by a circuit court of 
appeals. 














tt aly 


Warm Air 


THEURER WAGON WORKS, Inc. .scrsi Berzen. i: 3. 


Builders of Commercial Insulated and Refrigerated Bodies 


STILL PAYING FOR AAA 


Farmers received $136,580,864 in 
clean-up payments under former AAA 
adjustment contracts from February 11 
through June 13, according to H. R. 
Tolley, AAA administrator. About 
$61,607,900, or almost half the total, 
went for compliance with corn-hog con- 
tracts. Payments are being made under 
the supplemental appropriation act 
which was passed after the Supreme 
Court had declared the adjustment act 
unconstitutional. The payments, when 
completed, will total about $250,000,000. 


OPEN PRICE FILING 


A provision for open price-filing as a 
part of the code of trade practice of 
the fertilizer industry has been accepted 
by the Federal Trade Commission, ac- 
cording to an announcement made at 
the annual meeting of the National Fer- 
tilizer Association, held recently at 
White Sulphur Springs, Va. The com- 
mission required, however, that the in- 
dustry make certain changes in the 
open price rule it had submitted. Revi- 
sion of the rule will be undertaken by 
the association’s executive staff with 
the commission. 


PACKER SALES STEADY 


Packers’ dollar sales for May were 
fractionally below April and about 1 
per cent under the corresponding period 
last year, according to the monthly sur- 
vey of the Federal Reserve Bank of 
Chicago. May sales tonnage was 
slightly above April and 3 per cent above 
a year ago. Production declined non- 
seasonally by 1 per cent in May from 
April but was 12% per cent heavier 
than a year ago. About 3 per cent more 
employees were on packer payrolls at 
the end of May than in April. Hours 
worked rose 1 per cent. Increases of 
7% per cent in hours worked and 5 per 
cent in wage payments were registered 
over May, 1935. 


Watch the Classified Advertisements 
pages for bargains in equipment. 





The MODERN METHOD 
of TRUCK COOLING 


Operates on forced-circulation 
principle ; insures positive absence 
of hot spots in body. Operates 
off truck battery. Economical 
to use; highly efficient. Now 
being used by leading packers. 
Four sizes fill all needs. 


Write for details! 
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HAM 
SEASON 


and a new 
opportunity! 


An opportunity for better product, 
increased sales and higher efficiency. 





Take advantage of your opportuni- 
ties! Build your ham boiling oper- 
ations on a firm foundation to in- 
sure lower costs and higher profit. 
Build as leading packers all over 
the world build—use Adelmann 


Ham Boilers! THE MODERN METHOD 


Adelmann Ham Boilers have un- 
usual and exclusive features, with 
demonstrated practical advantages. 
Elliptical springs, self-sealing and 
non-tilting cover, simplicity of 
operation, easy cleaning and long 
life—all contribute their part 
toward successful results. 





Means not only modern equipment but modern prac- 
tice. That’s why you need this revised booklet. It 
shows how to properly close the aitch-bone cavity, 
how to get proper results from ham boiling equip- 
ment and many other help- 
ful hints. Gives complete 
information about Adel- 
mann Washer, Foot Press, 
Luxury Loaf Containers, 
Prest-Rite Molds, _ etc. 
Many illustrations. Gives 
trade-in values of old Ham 
Boilers! 





Adelmann Ham Boilers are made of 
Cast Aluminum, Tinned Steel, 
Monel Metal and Nirosta (stainless) 
Steel. The most complete line 
available. Liberal trade-in sched- 
ules make it profitable to dispose of 
worn, obsolete equipment in favor 
of new Adelmann Ham Boilers. 





WRITE FOR YOUR 
COPY TODAY! 





ADELMANN—“THE KIND YOUR HAM MAKERS PREFER” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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PROVISIONS AND LARD x 


WEEKLY MARKET REVIEW 





OG products market backed and 

filled the past week, but displayed 
a very steady undertone and averaged 
somewhat better. December lard again 
reached new season’s highs. Market’s 
action was traceable largely to strength 
in hogs and grains, unfavorable wea- 
ther for livestock in the Northwest, and 
indications of a satisfactory cash trade 
in product. 


These conditions served to bring 
about fairly broad speculative buying in 
lard futures at times and enhanced 
values, readily taking care of profit- 
taking hedge selling. However, market 
was quick to react when grains dis- 
played any easing tendency. There was 
no material pressure on hog products. 
With distribution on a fairly good sea- 
sonal scale, new buying made its ap- 
pearance on small setbacks and served 
to keep declines in check. 


Commodity markets in general dis- 
played a steady to firm tone and had 
sympathetic influence on lard. The 
trade appears to be reconciled to in- 
creasing stocks of lard and meats— 
more or less seasonal. More gossip was 
heard relative to the modest accumula- 
tions, considering heavier runs of hogs 
to market, than at same time a year 
ago. 


Hog Receipts Increase 


Persistent strength in live hogs, mar- 
ket going to a new high for the year 
and the movement, creates the impres- 
sion that distribution is on a satisfac- 
tory scale and that the market would 
be in a position to readily take care of 
itself when the summer hog marketing 
period is over. Commission houses and 
packinghouse interests were on both 
sides. Hedge selling was apparent at 
times. There was lifting of hedges from 
the July delivery, which were partly 
replaced with sales of the later months. 


Hog receipts at Western packing 
points last week totaled 278,300 head, 
compared with 271,200 head the pre- 
vious week and 220,400 head same week 
a year ago. 

Top hogs at Chicago reached 10.60c 
at mid-week this week, compared with 
10.25¢ the previous week. Average 
price of hogs at Chicago at outset of 
week was 10c, compared with 9.83c 
previous week, 9.10c a year ago, 4.70c 
two years ago and 4.25¢ three years 
ago. 

Average weight of hogs received at 
Chicago last week was 260 lbs., against 
255 lbs. the previous week, 252 lbs. a 
year ago, 239 Ibs. two years ago. 


Lard Production Up 


Corn-hog ratio continued favorable 
towards heavy feeding, even though 


Week ending June 27, 1936 


corn prices moved up quite sharply dur- 
ing the week as a result of dry weather 
and complaints of damage from the 
Corn Belt. 

Production of lard during April this 
year was officially placed at 77,024,000 
lbs., against 57,704,000 lbs. same time 
last year, and a five-year April average 
of 113,601,000 Ibs. 


Average cost of hogs during April 
was 10.34c, against 10.08¢ in March and 
8.88e in April last year. Average yield 
per hog was 76.23 per cent, against 
76.05 per cent the previous month and 
75.01 per cent a year ago. Average live 
weight in April was 230.87 lbs., against 
228.66 lbs. the previous month, and 
223.38 Ibs. in April last year. 


Official exports of lard for week 
ended June 13 were 2,429,000 Ibs. 
against 1,684,000 lbs. the same week 
last year. Exports from January 1 to 
June 13 were some 50,630,000 Ibs., 
against 66,046,000 lbs. the same time 
last year. 


Exports of hams and shoulders for 
week were 865,000 lbs., against 1,234,- 
000 lbs. last year; bacon, 429,000 lbs., 
against 242,000 lbs.; pickled pork, 
39,000 lbs.; against 106,000 Ibs. last 
year. 


PORK—Demand was fair and mar- 
ket steady at New York. Mess was 
quoted at $29.50 per bbl.; family, $29.00 
per bbl., fat backs, $20,00@$24.00 per 
bbl. 


LARD—Demand was fair at New 
York and market rather firm. Prime 
Western was quoted at 10.70@10.80c; 
middle Western, 10.60@10.70c;. New 
York City, tierces, 10%c; tubs, 10%@ 
10%c; refined Continent, 11@11%c; 
South America, 11%@11%c; Brazil, 
kegs, 113g @1142c; compound, car lots, 
llc; smaller lots, 11%c. 


At Chicago, regular lard in round 
lots was quoted at July price; loose lard, 
62%ec under July; leaf lard, 75c under 
July. 


(See page 34 for later markets.) 


BEEF—Demand was fair and mar- 
ket steady at New York. Mess was 
nominal; packer, nominal; family, 
$14.00@$15.00 per bbl.; extra India 
mess, nominal. 


CHICAGO PROVISION 
SHIPMENTS 


Provision shipments from Chicago 
for the week ended June 20, 1936: 
Week Previous Same 
June 20 Week Week '35 
Cured Meats, Ibs...17,185,000 17,107,000 16,502,000 
Fresh Meats, Ibs...41,358,000 43,167,000 33,910,000 
a a 2,307,000 2,222,000 2,506,000 


HOG AND CATTLE PRICES 


Steady to higher prices are in pros- 
pect for hogs and the better grades of 
steers, as well as butter, eggs and other 
farm products, according to the U. S. 
Bureau of Agricultural Economics. 
Seasonal price declines are expected by 
the bureau in lower grades of steers, 
lambs and poultry. The bureau believes 
that hog prices probably will rise sea- 
sonally in late summer. Corn prices 
during July are expected to continue at 
about current levels. 


Slaughter supplies of cattle and 
calves probably will continue relatively 
large during the remainder of the sum- 
mer, and prices of lower grades of 
slaughter cattle are expected to follow 
the usual downward trend in the last 
half of the year. Better grades will 
probably advance during the next six 
months. Lamb prices have reached the 
highest levels since 1930, largely in 
response to the relatively small supply; 
slaughter supplies are expected to in- 
crease rapidly in the next few months 
and prices probably will decline as re- 
ceipts increase. 


EXPORT NOTES 


American lard is again successfully 
competing in Panama with Dutch prod- 
uct. As a result of lower prices, Dutch 
producers were able to obtain bulk of 
Panama lard trade in 1935. However, 
during the first quarter of 1936, out of 
about 168,000 lbs. imported into Pan- 
ama, the United States supplied about 
108,000 lbs. When American prices are 
in line with Dutch the orders generally 
go to American packers. 

No specific concessions were granted 
to American meat products in the trade 
agreement recently signed by the 
United States and France. The United 
States was granted concessions on ex- 
ports of some agricultural and manu- 
factured products. The treaty also pro- 
vides that minimum rates of the 
French tariff will apply on almost all 
products from the United States. This 
gives minimum duty to some American 
meat products. 


KEY TO FARM PROSPERITY 


Maintenance of livestock prices at 
profitable levels is the key to agricul- 
tural prosperity, said Charles A. Ew- 
ing, director, National Live Stock Mar- 
keting Association, in a talk before the 
American Institute of Cooperation at 
the University of Illinois this week. 
Mr. Ewing advocated stabilization of 
domestic agricultural markets by tariff 
protection and opening foreign markets 
for American products. 
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FLAVOR e BRILLIANCE e PURITY 


Grown in U.S.A. 











OUSEWIVES no longer need 

guess in choosing sausage prod- 
ucts . . . up-to-date methods of 
packaging and display place your 
products in full view of the buyer. 


Consequently, eye appeal, brilli- 
ance, appearance and attractiveness 
of the meat itself . . . all assume a 
place of great importance in building 
sales volume for the packer. 


Red, sweet and rich . . . grown in 
U. S. A. specially for packing trade 
requirements, PIMIEXO adds eye 
appeal, improved flavor and quality 
to sausage products. There is no 
substituté for Pimiexo. 


From the “‘pulpy, meaty”’ structure 
of the pod comes the distinctive flavor 
and brilliance of Pimiexo. It goes 
25% further than any other spice 
used for this purpose making it less 
expensive besides being uniformly 








sapericr in qualit UCCESSFUL sausage men know that without absolute 
d ” ; S uniformity in a// their raw materials there can be no 
Pimiexo is powdered fine with full uniformity in their finished products. 


condiment value and spreads effici- 
ently throughout the sausage without 
speckling or uneven distribution. 


And when it comes to salt, they know they’re safe 
when they choose Diamond Crystal. Because they know 
that quality sausage, more than any other product in 


For bright, natural sausage, dis- the packing house, deserves a high-grade salt such as 
tinctively flavored and tempting in Diamond Crystal...always uniform, 
appearance... for increased sales at consistently pure, day in and day out. 
less cost . . . use PIMIEXO. Samples You see, they find that Diamond 
will be gladly furnished. Write today. Crystal is mildet than ordinary salt... 

they can use more to develop better 

DON Garlic and Onion Powders flavors. And its porous, flat flakes dis- 

Seieeettties caatiiaits: cain atin: eal atti te solve faster ...more evenly. Test it in 

powder form instead of fresh stock. It gives a your plant. Diamond Crystal Salt Co., 

uniform strength, is conveniently handled without c . 

waste and helps prevent sourness. Both these Inc., St. Clair, Mich. 

powders are always obtainable from our ware- 

house stocks. 


Chili Products Corporation, tro. 


1841 E. 50th St. 160 E. Illinois St. 
LOS ANGELES, CALIF, CHICAGO, ILLINOIS 





















UNIFORM IN COLOR... PURITY... DRYNESS. .. SOLUBILITY 
SCREEN ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 





S.HOLST KNUDSEN E.W.CARLBERG CO 


) duds +. New York Cit 21S Parshing Rd. Kons 
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Hog Cut-Out Results 


LL weights of hogs cut out to better 

advantage during the first four 
days of the current week than during 
the same period a week earlier. Light 
butchers yielded a slightly larger gain, 
medium weights show a profit of 3c per 
ewt. instead of a loss of 33c per cwt., 
and the loss on heavy hogs was reduced 
from 62c to 60c per cwt. 

This loss on heavy butchers means 
that cuts are going into cure at a cost 
greater than current market. This 
loss figures out at approximately 2c lb. 
on hams, 1%c Ib. on picnics and some- 
what less than 1c Ib. on D.S. bellies. 

Hogs cost packers this week from 5c 
to 3lc per cwt. more than last. How- 
ever, product was worth from 3lc to 
40c per cwt. more. Demand for most 
cuts has been fairly good at the higher 
prices. Trading was not as active, how- 
ever, as it would have been had more 
product been offered. Individual cuts 
showed price gains for the week of from 
%@%%e, the entire list being firm as 
the period closed. 

Hog run was fair, 58,000 head being 
received during the first four days of 
the week. Average price held at $10.00 
except on Tuesday when it dropped to 
$9.90. Quality has held up well. 

The test shown here is worked out on 
the basis of average costs and credits at 
Chicago during the first four days of 
the current week. Results apply to 
Chicago only. In other localities local 


PACKINGHOUSE BY-PRODUCT YIELDS 
Estimated yield and production of by-products from slaughter under federal 


inspection, April, 1936, with comparisons: 


Average wt. 


Per cent of 


per animal. live weight. Production 
S30 gS OBS re ¢ $8 
> 3S . 9 S S ease 
:& ial oe > hs “ws = = ome 
— = a a a at d 4 g .¢ 
sag 2 uns eas sSz : GRE 
<s8 << <3% 438 43S < = a<de 
Lbs. Lbs. Pet. Pet. M Ibs. M Ibs. M Ibs M Ibs. Pet 
Edible beef fat'........ 29.59 35.42 3.25 3.80 292,425 25,706 20,430 28,576 111.16 
Edible beef offal........ 35.69 36.27 3.92 3.89 352,047 20,927 23,845 29,262 139.83 
Cattle hides ........... 61.35 62.69 6.74 6.73 1 41,946 41,970 50,922 121.40 
Edible calf fat*........ 1.42 1.18 0.74 0.71 7,976 ai 581 616 121.74 
Edible calf offal........ 7.52 7.08 3.91 4.24 42,627 065 646 3,698 20. 
BME  cccedsansteceeene 26.36 30.19 11.46 13.08 705,168 113,601 57,704 77,024 67.80 
Edible hog offal........ 8.30 8.34 3.61 3.61 221,778 22,240 16,602 21,278 95.67 
Pork trimmings ........ 16.45 17.37 7.16 7.52 441,011 48,669 34,505 44,316 91.06 
Inedible hog grease?.... 2.52 2.47 1.10 1.07 67,510 9,112 5,400 6,320 69.36 
Sheep edible fat*....... 1.69 1.97 1.98 2.24 30,515 2,639 2,829 2,492 94.43 
Sheep edible offal...... 2.30 2.26 2.70 2.57 41,391 2,960 3,526 2,859 96.59 


1Unrendered. *Rendered. 








costs and credits should be substituted 
for those used here. 


NEED FOR MARGARINE 


Consumers and retail grocers have 
been alike ignored when discriminatory 
legislation against margarine has been 
enacted, C. H. Janssen, secretary, Na- 
tional Association of Margarine Manu- 
facturers, told delegates to the conven- 
tion of the National Association of 
Retail Grocers at Dallas, Texas, this 
week. This is an example, he stated, 
of what may happen to any legitimate 


food product when producers are given 
undue preference, to the detriment of 
consumers and distributors. 


Mr. Janssen pointed out that the 
American people need almost double 
the quantity of table fats with which 
they are now supplied. He declared 
that with around 42 per cent of all 
American families living on less than 
$1,500 a year there was a real need for 
a plentiful, low-priced table fat. The 
retailer, as guardian of the consumer’s 
needs, should insist that he ought not 
to be restrained from handling or sell- 
ing an essential food product. 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 















































Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per ewt. ive per per cwt. 
wt. Ib. alive wt. lb. alive. wt. Ib. alive. 

180-220 lbs. 220-260 lbs. 260-300 Ibs. 

EID, IOI S65) wane a's, crc ecaca oma 14.00 2087% $ 2.92 13.70 20.75 $ 2.84 13.30 20.38% $ 2.71 
CN EE eR nn 5.60 « 14.66 .82 5.30 ° 14.42 -76 5.00 12.54 .63 
eh, Ee eae ae: 4.00 18.37% .74 4.00 18.37% -74 4.00 18.37% -74 
ee | ere ee ae 9.80 20.50 2.01 9.50 18.87% 1.79 9.00 16.75 1.51 
SS eee 11.00 19.50 2.15 8.70 18.25 1.59 3.50 17.50 61 
ES UN ON sic si oi gy ote wie nase oearere a Rene! 3.00 12.62% 38 9.00 12.50 1.13 
oe ere eer 2.00 8.75 18 4.00 9.12% 37 5.00 9.25 46 
Pen OE IOWIN...... 6.6. ceceseees 2.50 9.37% .23 2.50 9.37% 23 3.30 9.37% 31 
I EEE PES re 2.00 9.72 19 2.10 9.72 .20 2.20 9.72 ool 
Fes MO, DORE, Wiha. 00606 servineacs 12.10 10.04 1.21 11.40 10.04 1.14 11.00 10.04 1.10 
I ee Sr emer eee 1.50 10.00 15 1.50 10.00 15 1.50 10.00 15 
I oops inlaws coh eat ore 3.00 9.00 27 2.80 9.00 .25 2.70 9.00 .24 
Feet, tails, neckbones.............. 2.00 .06 2.00 .06 2.00 setae .06 
EE SE Seiad co sedw cccwcucug isons 32 .o2 etic sues .o2 
TOTAL YIELD AND VALUE........... 69.50 $11.25 70.50 10.82 71.50 $10.18 

Cost of hogs per cwt........... $10.49 $10.41 $10.23 

Condemnation loss ........... .05 .05 .05 

Handling & overhead......... .60 53 -50 
TOTAL COST PER CWT ALIVE........ $11.14 $10.79 $10.78 
A eer 11.25 10.82 10.18 

TR UE OM iacaucseecweee. “ << vawemr 99 | ~ * NRUeeaeed $ .60 

Wi Oe NE iS iiccwosewees: 4) —o Seeete 2 Oe I ae $ 1.68 

a | eee $ it Sa  .,¢ + .6 See 

NE NP TO «5 ies ccesieieaiere $ .22 a re pee 
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BLISS BOXES 


Give you the qualities you want 
in your Shipping Containers: 


- Greatest margin of safety to your goods while in transit. 

- Cost less than other types of shipping containers. 

. Their light weight reduces freight charges. 

. Reinforced corners enable them to = 
withstand stress in storage. 

. High advertising value, as they can 
be effectively printed on all sides. 

6. Easily and economically assembled 





PON = 








wa 





and sealed on the Bliss Box Stitcher 
and Bliss Power Lift Top Stitcher. 


BLISS BOXES 
and BLISS EQUIPMENT 
Are Used by the iss 
Leading Meat Packers 









BLISS POWER LIFT TOP STITCHER 


DEXTER FOLDER COMPANY 


28 West 23rd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 
CHICAGO PHILADELPHIA BOSTON CLEVELAND ST. LOUIS 
W. Harrison St. 5th and Chestnut Sts. 185 Summer St. 1931 E. 6lst St. 2082 Ry. Exch. Bldg. 


SAN FRANCISCO - LOS ANGELES - SEATTLE 
Harry W. Brintnall Co. BOX AND BOTTOM STITCHER 
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A COMPLETE VOLUME 
MORE SALE Ss of 26 issues of The National Provisioner can be kept 


MORE PROFITS handy for reference to items of trade information or 


valuable trade statistics by putting them in our 
when you fix fine, natural color with , : New Multiple Binder 


Simple as filing letters in 








an ordinary file. Looks like 


, ; ive x a regular bound book. 
»\ 8 i = Cloth board cover and 
- —ae name stamped in gold. Sold 
TRADE MARK REG YU S. PaT. OFF. ~~ ~ e= r 


at cost to subscribers at 
$1.50 plus 20c postage 


NITRITE OF SODA ay») gM ME 


No key, nothing to unscrew. Slip 
in place and they stay there until you 


@ Meats cured this modern way have a rich, ripe bloom. eas Check, 


They a palate-pleasing flavor and appetizing eye = a 
This aid to a perfect, full-flavored cure conforms to a . 407 South i 
Pharmacopoeia specifications. Absolutely safe, reliable and THE NATIONAL PROVISIONER Dearborn St. Chicago, lil. 
100% uniform in results when properly used. 

Warehouses located at strategic points throughout the 
country supply SOLVAY Nitrite of Soda packed in conven- 
ient sized containers, Full information together with samples, 
prices and address of nearest delivery point sent on request 
to Dept. SNP. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 


" 40 Rector Street New York 


BRANCH SALES OFFICES: 
Boston Charlotte Chicago Cincinnati Cleveland 
Detroit Houston Indianapolis Kansas City New York 


Philadelphia Pittsburgh St. Louis Syracuse Splitters have cutting edges of inserted 
a steel. All-use cleavers of forged 











See your dealer or order direct. 
L. & I. J. White Division, Buffalo 








ww} SOLVAY CALCIUM CHLORIDE 
“The Safe Brine Medium” 

Years of outstanding performance have earned 

this enviable reputation for SOLVAY Cal- 

cium Chloride. For safety, economy and 

complete satisfaction — it is unsurpassed. 









Factories at DAYTON -BUFFALO-CLEVELAND-BELOIT 
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PORK PRODUCTS EXPORTS 


PORK 


Week Week Nov. 1, 
ended ended 1935 to 
June 20, June 22, June 20, 
1936. 1935. 1936. 
bbls. bbls. bbls. 


ecntnseaeeia wn 7 1,129 
guieed RED cc cccccs 7 2 117 
Gamtineet .cccvecccvcccece Gan oui 852 
ere - alae 160 


BACON AND HAMS 
M Ibs. M lbs. M< Ibs. 
y 1,145 62,006 
1,143 61,727 
osm 95 


Tot 
U wy ong 
Continent 





West Indies BERR RGs ace : 179 
Other Countries .... — 2 5 
LARD 

M Ibs. M lbs. M Ibs. 

BOted  seccaccscvecceves 1,319 548 64,091 
United Kingdom ........ 1,160 544 56.668 
Comtimemt ccccccccsccccce 22 + 4,974 
Sth. and Ctl. America.... 40 Pte 1,685 
West InGles ...cccccccces 97 sweie 1,760 
Other Countries ......... 3 


TOTAL EXPORTS BY PORTS 


Bacon and 
Pork, Hams, Lard, 


From bbls. M lbs. M ibs. 
we eres 7 501 340 
OS EA Se eee ees 18 sai 
New Orleans ...........- thes at 136 
Montreal ...ccccccccccce eine 72 709 
pS Per eee ee Nate 134 
SE WIE o.cctccccccece 7 591 1,319 
Previous week .......... eae 1,100 2.196 
ZS WECKES ABO... ccccccccee enw 808 3,856 
Cet. Week IOSG...ccccece “os 1,145 548 

SUMMARY NOV. 1, 1935, TO JUNE 20, 1936 

1935 to 1934 to De- 
1936. 1935. Increase. crease. 
Pork, M Ibs..... 226 295 pha 70 
me on —_ Hams, 
wawens 62,006 87.306 eee 25,300 
Lard, M a 64,091 83,857 anaes 19,766 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


Fame, WS oc ccvccccecscescecess $ @25.00 
Ammonium sulphate, double bags, 
per 100 lbs. f.a.s. New York...... nominal 
Blood, dried, 16%, per unit......... 2.60 @ 2.75 
Fish scrap, dried, 11% ammonia, 
10% B. P. f.o.b. fish factory.. 2.75 & 10¢ 
Fish mest, foreign, 11%% ammonia, 
i. Se See! rer @37.00 
Fish * scrap, ac idulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories. 2.25 & 50c 
Soda nitrate, per net ton; bulk, June @24.50 
BR SIE. BEB cccvcccescccvcsceces @25.80 
SD BPG, BO cccccoccevccesceces @26.50 
a — 10% ammonia, 15% 
Dae heKi eben eee 2.60 & 10c 
‘emheen enna 10-12% ammonia, 
Bete TR. Be By Dccecccevsccccves 2.50 & 10¢ 
Phosphates 
Foreign bone meal, steamed, 3 and 
SP BOG, DOP Tem, ChE... ccccsccces $ @22.00 
Bone meal, raw, 4% and 50 bags, 
gg SS ere ee @26.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat............ @ 8.00 
Dry Rendered Tankage 
ey SIND ciwcwenciasaneeeeevieras @ 70c 
WE GO scakscuvbesnenswesraccts @ Tic 


TANKAGE YIELD FROM HOGS 


A Canadian packer asks the average 
yields in dried blood and tankage from 
hogs. He writes: 


Editor THE NATIONAL PROVISIONER: 

Can you tell us how much dried blood and 
tankage can be obtained from regular butcher 
type hogs? 

Average yields in dried blood and 
tankage from butcher type hogs are: 


Yield Per 

hog. 
Regular tankage............3.60 Ibs. 
Concentrated tankage.......2.35 Ibs. 
Absolute dry blood..........1.088 Ibs. 


Week ending June 27, 1936 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 





SATURDAY, JUNE 20, 1936. 

Open. High. Low. Close. 
LARD— 
July ..10.67% ae 10.77% 10.67% 10.77% 
Sept. i0. 77- $2 10.90 10.77% 10.90ax 
Oct. ...10.80 10.92% 10.80 10.92%4ax 
ey ---10.17% 10.25 10.17% 10.25 
SR nes. suas uae ete 10.12%b 
cL "RAR BELLIES— 
July ...13.50 13.62% 13.50 13.62% 

MONDAY, JUNE 22, 1936. 

LARD— 
July ...10.65 10.77% 10.65 10.75ax 
Sept. 10. 82%-77% 10.90 10.77% = — 
Oct. ...10.80 10.87% 10.80 82% 
—_ .-10.20 10.22% 10.17% 0. '221%ax 
TOR. ceo case coe cee 10.12%4n 
CL ‘BAR BELLIES— 
OO sccusse 8 8=— CEO eee 13.624%4n 


TUESDAY, JUNE 23, 1936, 


LARD— 
July ...10.70 10.75 10.62% 10.62%ax 
Sept. . .110.85 10.87% 10.70 10.70ax 
Oct. ...10.80 10.85 10.70 10.7244-70 
_ ---10.20 reed 10.10 10.10ax 
oe wees eee eos 10.12%n 
Cc LEA BELLIES— 
eee cece eee eee 13.62%4n 


WEDNESDAY, JUNE 24, 1936. 





LARD— 
July ...10.65 10.65 10.60 10.60ax 
Sept. ..10.75 10.75 10.70 10. > 
Oct. ...10.75 10.75 10.70 10.7 
— woven ” 15 10.00 10. 02 %4-00 
a5 wane ee cee 10.00ax 
Cc Baik BELLIES— 
ove stad aes éwiee 13.60ax 
THURSDAY, JUNE 25, 1936. 
omg 
July ...10.57% 10.57% 10.47% 10.47%4ax 
Sept. 10. cae 70 10.72% 10.55 10.55 
Get. ce 10.72% 10.55 10.60-55 
— os “710.00 _— 9.90 9.90b 
GOD .. 25 ves —— a 10.00n 
CLEA BELLIES— _ 
July -13.50 13.50 
FRIDAY, JUNE 26, 1936. 
LARD— 
July -10.47% 10.50 10.45 10.4744ax 
— "10.60-62 2%, 10.62% 10.57% 10.60b 
Oct. -10.60 10.65 10.60 10.60b 
Dec. ... 9.90 9.95 9.85 9.90b 
Jan. ... 9.75 9.85 9.75 9.85b 
CLEAR BELLIES— 
July ...13.52% ee 13.524%ax 


ees ax, asked; b, bid; n, eendaals —, split. 


MEAT IMPORTS AT NEW YORK 
For week ended June 20, 1936: 










Point of Amount. 
origin. Commodity. Lbs. 
Argentine—D. S. bellies............eeeee0. 20,023 

——Geeked BAM. ..cseccccccccccccs 1,117 
—Sausage .........- C00. C0e0w'e cae 2,204 
Canada—Smoked bac 
—Fresh chilled beef livers 
—Fresh chilled beef .273 
——PICKIo€ POTK WeIMS..cccscccccccese 7,908 
—Smoked pork — EE Sy et 4,023 
SS Se a 10,475 
—Dry cured oak *hellies a 1,182 
—Frozen pork bellies...........e.6. 3.416 
—Fresh chilled calf liver........... 1,080 
—Fresh chilled pork...........0.+. 4,302 
England—Smoked bacon .........csseeeees 2,526 
Estonia—Smoked bacon ...........eseeeees 260 
IN wekccndsaeedceeusiewed 28,555 
—Salted clear bellies............... 4,600 
France—Liverpaste ........ . 703 
Germany—Smoked ham . 2,844 
—Smoked sausage 5,738 
—Smoked bacon . 28 
—Bouillon ....... cee 200 
Hungary—Cooked ham .........ceseeeceees 44.0°8 
Irish Free State—Smoked bacon........... 2,979 
SOG BRNGNS cccccccceccecsceseseseoeeee 6,187 
PED 06:56 d'06 base's weOedsesen wededge 1,686 
S ie) -cwehiawsbeawawawaeensnwesoeue 2,984 
Lithuania—Cooked ham ..........seeeeeeee 24.787 
—Fresh frozen bellies............ 25.920 
—Fresh frozen picnics............ 38.360 
Poland—Cooked ham .........scseeseecees 156,095 
—BSmoked WACOM ..ccccccccccccccece 8,000 











CASH PRICES 


Based on actual carlot trading Thursday, 
June 25, 1936. 


REGULAR HAMS. 


Green. *S.P. 
% 


Short Shank ec over. 


BELLIES, 


Square cut peoeere) 
8S. P. 4c under D. C.) 


Green. *D.C 
a 


~ 
L— 





17% 
Quotations represent No. 1 new. cure, 


D. 8S. BELLIES. 
Clear. Rib. 
4 sees 


OTHER D. 8. MEATS. 


Extra Short Clears......... 35-45... 12%n 
Extra Short Ribs.......... 35-45 12%n 
Regular Plates ....ccccccce 6- 8 10% 
CURE POND: svicivcccveccess 4- 6 9% 
ST MEE cetietusstneeces 11% 
Green Square Jowls........ 13 
Green Rough Jowls......... 11% 


ee: TOU, MIN nw cdsiesonecsawgnee 10.50ax 
le ay Hh RR SRS Fate 
Refined, boxed, N. Y.—Export........... unquoted 
Neutral, Mi UMDONN, os 655 oc nhho ccc ooee-12.12%n 
DEW EMRE O oecncosncsc cn ack cccccce 9.873QR 





SCORCHED LARD? 


Do you occasionally have batches of 
scorched lard? “PoRK PACKING,” The 
National Provisioner’s latest book, ex- 
plains just what temperatures should 
be used for best results. It will make 
your rendering foreman more efficient. 
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“BOSS Balanced-Power Cookers 


“BOSS” Cookers, fusion- 
welded and having steam jack- 
eted heads, have become very 
popular due to their efficiency 
and economical operation. 


Low temperature rendering 
prevents scorching and pro- 
duces the highest type of 
grease and cracklings for 
which top prices are paid. 


No. 110-BD Cooker with direct-connected engine drive 


No. 110-BD Cookers are recommended for No. 114-AD Cooker is oper- 
plants in which exhaust steam is not avail- ated by special geared-head 
able. The steam from the engine is used motors. This type was de- 
in the cooker; additional power is unneces- signed for plants in which ex- 
sary and fuel consumption is materially re- haust steam or other low pres- 
duced. Automatic governor is now fur- sure steam is available to fur- 
nished with this unit. nish the heat for rendering. 


No. 114-AD Cooker with special geared head motor direct connected 


Install a BOSS” for Best Of Satisfactory Service 











The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 


Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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TALLOWS AND GREASES x 


REVIEW 


WEEKLY MARKET 





TALLOW—A moderately active and 
stronger market featured tallow at New 
York the past week. This was largely 
the result of passage of the tax bill, 
which places an excise tax of 3c lb. on 
imported tallow, and a tax on certain 
other imported oils. About 200,000 lbs. 
extra tallow sold at New York at 5%c 
f.o.b. 


As a result, consumer demand was 
fairly good. With producers’ ideas 
stronger, market reached a new high 
for present upturn. Extra sold at New 
york at 5%c f.o.b. Sales of extra to 
outside parties were made at 5%c f.o.b. 
Offerings appeared lighter on the ad- 
vance. Some attention was given re- 
ports of a much improved demand for 
finished soap products the past few 
weeks. 

Consumers were not inclined to follow 
upturns in tallow, although appeared 
willing buyers at recent levels. With 
possibilities of distinctly smaller im- 
ports, as a result of the excise duty, the 
impression prevailed in trade quarters 
that market would continue to move 
upward in the immediate future. 


While last official business in extra 
at New York was at 5%c delivered, 
offerings were held at 6c. Indications 
were that 5%c might be done on bids. 


At New York, special was quoted at 
5% @5%c; extra, 54% @5%c; edible, 
Tic f.0.b. 

On the New York Produce Exchange 
tallow futures gained 4@%c lb. for 
week, with largest turnover since in- 
auguration of market in June of last 
year. Sales were 1,800,000 lbs. Futures 
volume since May 1 now totals 7,320,- 
000 lbs. The fact that the U.S. imported 
nearly 246,000,000 Ibs. of tallow in 1935 
played no little part in strength in fu- 
tures market. 


At Chicago tallow was strong and 
sharply higher, with good inquiry and 
rather limited offerings. Edible quoted 
at 6% @6%c; fancy, 6c; prime packer, 
5%sc; special 53%4c; No. 1, 5¥%e. 

At the London auction this week 705 
packages were offered and none sold. 
Prices were quoted as follows: Mutton, 
good to fine, 25@31s; beef, good to fine, 
23@37s; mixed, fair to good, 20s6d@ 
23s. Previous auction was on February 
26; compared with then present prices 
show an advance of 5s. to a decline of 
8s.6d. 

Argentine beef tallow at Liverpool, 
June-July, was quoted at 26s, an ad- 
vance of 1s for week. Australian good 
mixed at Liverpool was quoted at 21s9d, 
up 6d on week. 

STEARINE—Better demand and 
firmer market noted at New York, with 
sales of oleo at 7%c plant, up %c and 
7%e asked. At Chicago the market was 


Week ending June 27, 1936 


%e better, with oleo quoted at 74% @ 
T%e. 


OLEO OIL—Market at New York 
showed an advance of 1%c for the 
week, with extra quoted at 8%4c@8%c; 
prime, 7%@8%c; lower grades, 74@ 
7%c. At Chicago the market displayed 
little change; extra quoted at 8%c. 

(See page 34 for later markets.) 


LARD OIL—tTrade routine at New 
York, but market was steady; No. 1 
quoted at 7%4c; No. 2, 744c; extra, 9%c; 
extra No. 1, 8c; prime edible, 13c; in- 
edible, 1lc; extra winter strained, 10c. 


NEATSFOOT OIL—Demand fair at 
New York and market steady and un- 
changed. Cold test quoted at 16c; extra, 
8%c; No. 1, 8c; pure, 11%c; special, 
10c. 


GREASES—An advance of %&@%e 
lb. featured market for greases at New 
York the past week. Outside house 
grease sold on basis of 5c. Bids at New 
York at 5%c found sellers withdrawn. 
Strength in tallow and passage of tax 
bill, with its excise taxes on imported 
tallow and certain other oils, led to 
quite a little buying in greases and 
materially stiffened producers’ ideas. 
Further reports of a good business in 
soaps also cut some figure. 


At New York, yellow and house were 
quoted 5@5%c; A white, 5%c f.o.b.; B 
white, 53¢c f.o.b.; choice white, tierces, 
6%e. 


At Chicago grease inquires were ac- 
tive; market strong, partly the result 
of rather limited offerings. Brown was 
quoted at 4% @5c; yellow 5%@5%c; 
B white, 5%c; A white, 6c; choice 
white, all hog, 6%c. 


BY-PRODUCTS MARKETS 
Chicago, June 25, 1936. 


Blood. 


Blood market nominal. Demand ap- 
pears to be better. 
Unit 
Ammonia. 
Po ee $2.80@2.90 


Digester Feed Tankage Materials. 


Last sales at $3.00 with further buy- 
ing interest at this level. 
Unground, 10 to 12% ammonia...$ @3.00 & 10¢ 


Unground, 8 to 10%............ @2.90 & 10¢ 
Liquid stick ...cccccccccccccccce BlO 


Packinghouse Feeds. 


Very good demand for packinghouse 
feeds. Prices unchanged. 


Carlots, 
Per ton. 
Digester tankage meat meal, 60%...$ @45.00 
Meat and bone scraps, 50%.........- @45.00 
Steam bone meal, 65%, special feed- 
ing, Per tOM........eseeecccesecces @27.50 
Raw bone meal for feeding.......... @32.50 


Dry Rendered Tankage. 


Buying interest continues good. Of- 
ferings light. 


Hard pressed and exp. unground per 


SF een $ .70@ .72% 
Soft. —_ pork, ac. grease & qual- 

a a ee ae i re @50.00 
Soft prsd. beef, ac. grease & qual- 

BEF, BHR cc cccciccccccessesscceetoce @40.00 


Fertilizer Materials. 

Fertilizer tankage available in bulk 
at quoted price, f.o.b. Chicago. Bone 
tankage quoted f.o.b. River production 
points, in bulk, ground or unground. 
High grd. tankage, ground, 10@ 


Bee MS wicwsusansaesssanewd @ 2.40 & 10c 
Bone tankage, ungrd., low gd., 

PEP BO cccccccccccesecveccce @17.00 
ENE WEE onc ies cssiinecence< 2.40@ 2.50 


Gelatine and Glue Stocks. 


Firm market reported on gelatine 
products. 


Call telemenings ..cccccccccccvccvccsces $ @26.00 
SIG, TID: 0. cccwdcicvcnceeswosnns @18.00 
Cattle jaws, skulls and knuckles....... @25.00 
Re SE oad eskonsebsecneee sss @14.00 
Pig skin scraps and trim, per lb........ 54 @5%e 


Animal Hair. 


Hog hair can be sold at fair price. 
Both domestic and foreign inquiries. 


Coil and field dried hog hair............ 1% @3ec 
j,i, a2. KK OO eee 38% @3%e 
Processed, black winter, per Ib.......... 5 oc 


PO TD hn io 60 066666505 s60ewes 
Cattle Switches, GRORF . c ccvvcecccccesees 1%441%e 


*According to count. 
Horns, Bones and Hoofs. 
Bones and hoofs quoted c.a.f. Chicago. 


Per ton. 
Horns, according to grade........... $45.00@75.00 
Ge SEE 5.4055 0-2b0000 weenebaneust 25.00@27.00 
SS. Oe eee 16.00@17.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Quotations Chicago basis. River mar- 
kets 50c lower. 


Steam, ground, 3 & GO. ...cccccceess $17.50@18.50 
Steam, unground, 3 & 50............ 15.5014416.50 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 


New York, June 24, 1936. 

Ground dried blood is held at from 
$2.60 to $2.75 per unit of ammonia, 
f.o.b., New York. South American 
sold at $2.85 per unit, c.if., Atlantic 
Coast ports for July-August shipment, 
and is now held at $2.90 per unit. 

Unground tankage sold at $2.50 and 
10c, f.o.b. local and Eastern shipping 
points, which is about the present quo- 
tation. Ground tankage is held at $2.60 
and 10c, f.o.b., New York, for the fer- 
tilizer grades. 

While the last sales of unground 
dried menhaden fish scrap were at $2.50 
and 10c, the sellers are now trying to 
get $2.75 and 10c, f.o.b., fish factories, 
Va. for delivery, if and when made. 

Japanese sardine meal is held at 
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SECURE more uniform grinding 
of packing house by-products — 
save power—reduce maintenance 
expense. Instant accessibility 
saves cleaning time. Nine sizes: 
5 to 100 H.P., capacities 500 to 
20,000 Ibs. per hour. Write 
for catalog No. 302. 


STEDMANS Founory © 











& MACHINE WoRKS.. 


504 INDIANA AVE. AURORA,/NDIANA USA 





COOKING TIME REDUCED 


If, to I By Grinding 
in the 
M&M HOG 


CUTS RENDERING 
COosTS 


Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 
power, labor. Low 
operating cost. In- 
creases melter capac- 
ity. 





Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 























about $37.00 per ton, c.if., Atlantic COTTONSEED OIL—Valley and Oct 12 915 903 902 a 905 
Coast ports, for July August shipment Southeast, 8%c bid; Texas, 8@8.12%c Nov ? c ooce GOO & Re 
from Japan. nominal at common points; Dallas, Dec. .... "99 902 895 892 a 894 
The present prices of nitrate of soda 8.12 “ae nominal. Market transactions CO ee ‘ Kae ws 892 a 898 
are for delivery ending June 30th, and at New York: a Jun 24, 1936. 
—— — a gy prices may be iii aa iis y> e R 
euteuie rough July. ciday, June 19, ES, arwetlae ahprath sna eee men 
F caine June Spr ha - 920 a nom 
Dry rendered tankage has been in Sales. High Low. _— ‘ikea July 14 924 919 923 a 925 
good demand and at advanced prices. pot .... 1... ... eee ye Aug. pe 910 a bid 
; MUNG cece cece, wees MEO ee. Bone 22 918 915 919 a 921 
SUT cca 32 9382 928 9381 a 932 Oct. .... 8 904 902 905 a 908 
On are ke! Nov. eee 
TALLOW FUTURE TRADING Sept..... 41 927 920 925 a 926 Dec..... 7 894 892 894 a 895 
Tallow transactions at New York: — ---- 389 916 913 a atrad Jan. .... 895 a 900 
De vite wceete wee Sans 00 a nom 
cee ag gg Dec. .... 42 898 892 896 a 95tr Thursday, June 25, 1936 
ao ae ae ee 893 a 898 July ...... 9.25 9.21 *9.21@9.22 trad 
daly susennheceesuaeds 5.50 5.50 5.3 SOS. 65 ere 9.22 9.18 9.15@9.17 
Set... nce, OS 6 | (hes. Saturday, June 20, 1936. ree 9.08 9.05 9.02@9.04 
ee ce cen es: --8.96 892 8.91@8.92 
a eee ee lL (See page 34 for later markets.) 
. MONDAY, JUNE 22, 1936. a aly oa. 32 9385 925 926 a 929 
uly AOS MEER 5.5r@ 5.60 — oes ees 4 "is ‘ae — a bid 
fone eceecocecccccocecs 575 5 35 3 71@5.75 ept.. a 4 a trad 
_- giiateemonnenoonetmte Bioases Oct. ..-. 25 918 911 911 a trad CAKE AND MEAL EXPORTS 
Pare See meennenenenty mo ETE OMe Cotton meal exported from the 
TUESDAY, JUNE 23, 1936 Dec. .... 17 898 894 895 a 897 United States in April, 1936, totaled 
lle. 2 ceeeeeesbmeeea cue cee BAD 5 ee 895 a 900 65 tons, valued at $1,621. Cottonseed 
wy Cecccsecocecccece 5.60 5.60 My = 5.68 cake totaled 1 ton, valued at $36. 
Be gcse a ganar e 4a, oe 5.65@5.75 Monday, June 22, 1936. 
— = Spot .... sag 8a 
MN rat) Sie tio hres eae te) 
WEDNESDAY, JUNE 24, 1936. July . 37 927 922 925 : “eet HULL OIL MARKETS 
July babii ermeosetb legen 5.65 5.65 Seas7s Aug.. Peer es Ul, (Special Cable to The National Provisioner.) 
gent steeeeecececcees “° . Sieae, wes. 41 927 920 924 a trad Hull, England, June 25, 1936.—Re- 
an ioneupubianrestts 5.80@5.95 Oct. .... 10 915 907 911 a trad fined cottonseed oil, 27s; Egyptian 
A. scacncanceresress 5.85 Nov. .... .... «2+. «++. 900 a nom crude cottonseed oil, 24s 6d. 
THURSDAY, JUNE 25, 1936. re 36 901 893 900 a trad 
SUMS ccvesccivssxecens - 5.65 eee ee 899 a 905 
Dn écestewsewunaeas vaws nae 5.70@5.75 
Sam CO KovecdccoeerCes nas ae : co -_ Tosedeg — 23. 1936. 
_ feeserona Eee cael ae ii WATCH FOR A POSITION 
June.... ake 920 a nom If you want a position or a packing- 
gig on FRIDAY, JUNE 26, 1936, 4g duly .... 58 928 920 920 a 923 house, look for it on the “Classified” 
Sept iecuecaegnaeuanys 5.93@5.95 AUg..... . .... 915 a nom pages at the back of every issue of 
 Resaeatce ete iepeet 5.95@6.05 Sent... 43. «927 916 917 a 919 THE NATIONAL PROVISIONER. 











THE CUDAHY PacKkiNG Co. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U.S. A. 














GEO. H. JACKLE 
Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 
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VEGETABLE OILS x 


REVIEW 


WEEKLY MARKET 





OTTONSEED oil futures market 

again displayed a rather firm tone 
the past week, December delivery again 
establishing a new season’s high. The 
strength was borrowed more or less 
from allied markets. Selling and profit 
taking were absorbed in a very good 
manner, which served to discourage 
selling pressure. Commission houses 
were on both sides in a broad way, buy- 
ing on the setbacks and realizing on the 
swells. 

Trade and refining interests con- 
tinued to absorb July delivery, prior to 
first tender day, partly outright and 
partly against sales of later months. 
Local element were first on one side 
and then on the other, attempting to 
follow line of least resistance. At no 
time was there any disposition to press 
declines. As a result, after backing and 
filling, prices were slightly better than 
previous week. 


Causes of Market Strength 


Reports again circulated of a good 
business in cash oil. This was helpful 
and partly confirmed by July futures 
demand. However, relative strength in 
lard and unfavorable weather in the 
corn and grain belts had most influence, 
as did also passage of tax bill in Con- 
gress. This places increased duties on 
certain imported oils and fats. Cot- 
ton market displayed strength at times. 
This was more or less the result of good 
demand rather than any particular 
crop news. 

There were complaints regarding 
weather conditions in the Western cot- 
ton belt. In the East condition appeared 
to be better following rains, although 
there were complaints of too much 
moisture. In Texas condition of cotton 
is generally good, except locally in the 
South. In Oklahoma progress has been 
mostly good, but rain is beginning to 
be needed. In the Mississippi Valley 
states progress was reported mostly 
fair to good, except in some hill sec- 
tions of Arkansas and in Tennessee, 
where crop is rather poor. 


Sesame Seed Taxed 


The Bailey amendment to the tax bill 
places an excise tax on sesame seed of 
2c lb. During the first four months of 
1936 this country imported about 100,- 
000,000 lbs. of sesame seed, compared 
with 115,000,000 Ibs. for those months 
last year: The oil is highly edible and 
competitive with cottonseed oil in many 
products. 

Approximately 35,000,000 lbs. of 
sesame oil was used in shortening in 
1935. Duty on imported sesame oil is 
3 cents lb. If denatured this oil is 
admitted free. There has also been an 
excise tax of 3c lb. on first domestic 
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processing of sesame oil. Under the 
Bailey amendment this tax is removed. 

Kapok seed, hemp seed, rape seed and 
perilla seed have been entering the 
country free of duty, but under the tax 
bill a duty of 2c lb. is imposed. Like- 
wise, an excise duty of 4%c lb. is im- 
posed on sunflower oil, as well as a 3c 
lb. excise tax on imported tallow, whale 
oil, fish oil and fatty acids. 

Oil market as a whole lacked indi- 
viduality during the week, and is ex- 
pected to remain under the influence of 
the fluctuations in allied markets for 
time being, pending a clearer idea of 
probable new crop crush this season. 
Consequently weather conditions are 
uppermost in the trade’s mind. Ideas 
on June consumption are a little more 
optimistic than of late, but the statis- 
tica' position at this season of the year 
attracts litile attention. 

COCOANUT OIL—Market for cocoa- 
nut oil at New York was firm on basis 
of 4%4c, 4%c better than previous week; 
moderate trade reported. Firmness in 
other oils and greases attracted atten- 
tion. 

CORN OIL—Nominal conditions pre- 
vailed at New York. Market firm 
around 8c. 

SOYA BEAN OIL—Trade demand 
less active, but market firm at New 
York and quoted at 6%c, compared 
with 6@6%c preyious week. 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 
New Orleans, La., June 25, 1936.— 


Cotton oil futures in old crop months 
unchanged from week ago while De- 
cember is 11 points higher. Crude firm 
at 8%c per lb. with only occasional 
small lot obtainable. Mills showing no 
interest in selling new crop months. 
Bleachable more active with sellers in- 
different. Black grease and soapstock 
strong and tending higher but supply 
looks insufficient to satisfy requirements 
before new crop. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., June 25, 1936. — 
Crude cottonseed oil, 8c lb. Valley; cot- 
tonseed meal, $22.75 f.o.b. Memphis. 
June shipment. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., June 25, 1936—Forty- 
three per cent cottonseed cake and meal, 
basis, Little Rock, for interstate ship- 
ment, $26.00. Prime cottonseed oil, 
8@8 kc. 


PALM OIL—Demand fair at New 
York and market stronger. Spot Nigre 
quoted at 4%c; shipment Nigre, 3.70c; 
12% per cent acid, 3%c; Sumatra oil, 
August forward, 3.05c. 

PALM KERNEL OIL—Trade quiet 
but market firm on basis of 4.20@4.40c 
New York. 

PEANUT OIL—Market quiet and 
firm at New York; quoted on basis of 
8%%c. 

OLIVE OIL FOOTS—Trading quiet 
at New York but market very steady 
with spot supplies running around 8 
to 8%c. 


MARGARINE BILLS FAIL 


New York and Kentucky legislatures 
adjourned recently without taking any 
action on margarine tax bills pending 
before them, according to Dr. J. S. 
Abbott, secretary, Institute of Marga- 
rine Manufacturers. The New Jersey 
legislature is not expected to act on a 
margarine tax bill during its present 
session. A recent court decision released 
tax funds which will make it unneces- 
sary to levy on margarine for revenue 
purposes. 


WANT MARGARINE FREEDOM 


A resolution urging that present fed- 
eral and state discriminatory taxes on 
margarine be repealed and that such 
proposed taxes be defeated, was passed 
by the Michigan Retail Grocers and 
Meat Dealers Association at its recent 
convention at Detroit, Mich. The reso- 
lution pointed out that such laws con- 
flicted with the consumer’s right to pur- 
chase an essential, wholesome food 
product and were full of vicious poten- 
tialities. Another resolution asked that 
congress amend the present federal 
margarine law to cut the dealer’s 
license fee from $6 to $1. 


OIL FROM GRAPESEED 


Residue from production of wine is 
being used in Germany to make a grape- 
seed oil. About 13 per cent of oil can 
be obtained from these residues. While 
not entirely suitable for table or cook- 
ing oil, the grapeseed oil is being used 
extensively for technical purposes, as in 
soap-making. Germany is keeping up 
its search for domestic fats and oils to 
take the place of those now imported. 
However, Germany’s net imports of 
vegetable oils during the first quarter 
of 1936 totaled 168,404 metric tons, 
against 123,256 tons in the same months 
last year. 
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WEER’S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


Hog products were steady during lat- 
ter part of week with mixed trade. Cash 
trade was less active on account of 
warmer weather. Government still 
talking comparatively liberal hog mar- 
ketings and lower prices. Hogs firm; 
top, Chicago, $10.65 bid. 


Cottonseed Oil 


Cotton oil fairly active and steady in 
mixed trade. Steadiness in lard and 
cotton offset fairly favorable weather 
in South. Cash oil trade moderate; 
crude, Valley and Southeast, 8%c lb., 
Texas 8c lb. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, $9.23@9.28; Sept., $9.20; Oct., 
$9.07@9.09; Dec., $8.96; Jan., $8.92@ 
8.98. Tone steady; sales 57 lots. 


Tallow 
Tallow, extra, 5%c |b., f.o.b. 


Stearine 


Stearine, 8c asked. 


Friday's Lard Markets 


New York, June 26, 1936.—Prices are 
for export. Lard, prime western, $10.60 
@10.70; middle western, $10.50@10.60; 
city, 10c; refined Continent, 10%c; 
South American, 11%c; Brazil kegs, 
11% @11%c; compound, 11c in carlots. 


ROOF MAINTENANCE 


Asphalt heaters used on the meat 
plant roof where maintenance or repair 
work is being done, or in coolers for 
dipping corkboard before installation, 
save labor of moving hot asphalt from 
ground level to job, speed up opera- 
tions and are said to enable better work 
to be done by maintaining the asphalt 
at just the proper temperature. 

These heaters burn kerosene or light 
furnace oil without smoke, are avail- 
able in capacities from 10 to 110 gal- 
lons and are said to be economical to 
operate. They will heat asphalt, tar, 
pitch and other bituminous products in 
half the time required for wood fires. 
In some styles burner is removed when 
heater is not in service and may be 
used for many heating and thawing 
operations such as drying out wet spots 
on roofs, repairing roof blisters and 
other work requiring quick intense heat. 

The heaters are manufactured by 
Aeroil Burner Co., Inc., West New 
York, N. J., and are illustrated and 
described in a series of leaflets issued 
recently. Capacities, fuel consumption, 
cost of heaters and much other infor- 
nation of interest to packers is given. 
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ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to June 26, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
99,902 quarters; to the Continent, 3,813. 
Exports for same period last week 
were: To England, 107,244 quarters; 
Continent, 3,286. 


TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PORK 
PACKING,” The National Provisioner’s 
latest book. 





BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, June 26, 1936.—Genera] 
provision market firm, with a fair de- 
mand for hams and pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 97s; hams, long cut, 96s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, unquoted; Wiltshires, un- 
quoted; Cumberlands, exhausted; Ca- 
nadian Wiltshires, 80s; Canadian Cum- 
berlands, 74s; spot lard, 53s. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
June 26, totaled 390,570 lbs. of lard, 
189,500 lbs. of bacon. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 25, 1936: 


CHICAGO. BOSTON. NEW YORE. PHILA, 
Fresh Beef: 
STEERS, 300-500 Ibs.*: ‘scan niin 
. BEPTTTTTUTILILILITITei le “US i eseeeseses ot A! | ee ee 
ee coeeera veers rene yee a ye 7+ ty ee 
OOO FOIPOP COC RU eee pe 
Common (plain)........eeeeeeeseseceece ERSUEEELUD  lakeescecee 8 =—« weeneeeees 8 =—- se weceees 














" 12.50@13.50 13.50@14.00 —_13.50@14.50 
. by 12.50@13.50 13.00@13.50 
- 11.50@12.00 2.00@12.50 12.00@13.00 
REMOGED.ED = ccccccecee 8  ceeessouce 11.00@12.00 
I on bnsig 0 s6noine0vec66n-0b000nseeeeeeLeeeeesaes, sdersrdenes i U3 eee es 
CN ncceebecvetnsenveteneouseenuteens PT 3 aera 3.00@13.50 13.50@14.50 
GEOR cccccccccccccsccccccvccececesocee pe Ct Reece 12.00@ 13.00 13.00@ 13.50 
MHOMIMME cc cccccccccecccccccccccesceeee 11.00@11.50 11.50@12.00 11.50@12.00 12.00@13.00 
STEERS, 700 lbs. up: 
Prime oe _ beeeeecces 13.50@14.00 a Ce eer 
Choice ... - 12.00@12.50 13.00@ 13.50 12.50@13.50 13.50@14.50 
Good 11.50@12.00 12.00@ 13.00 12.00@12.50 13.00@13.50 
COWS: 
700d 10.50@11.50 11.00@11.50 11.50@12.00 11.00@ 11.50 
Medium 10.00@10.50 10.50@ 11.00 11.00@11.50 10.00@11.00 
Common (plain) ......cccccccccccccese 9.50@10.00 10.00@10.50 10.50@11.00 9.50@ 10.00 
Fresh Veal: 
VEAL?: 
ND (Sb bacaesonntoescesbensee aussie eee 14.00@15.00 14.00@15.00 16.00@17.00 14.00@15.00 
CEE Ge Kewebecdnes4<neteneweansswmeee 13.00@ 14.00 13.00@14.00 14.00@ 16.00 13.00@14.00 
BE Saeed nonce swendavyerseseutee 12.00@13.00 12.00@ 13.00 13.00@14.00 12.00@13.00 
GCemMem (GRIN) ..cccccccccccceccccces 11.00@12.00 11.00@ 12.00 2.00@13.00 11.00@12.00 
CALF? 8; 
SM dduuGasdubnidewtaveneaeeebiei: Sencseiies  Shneawnwan i. eer 
MEOGIMMR cn cccsccscccvcccsccccncececceeee ceecceeess ceereccoece 12.00@13.00 sw. eee eeee 
CE CN cc ccciwencccscctoccecse ceedecoces i sevsedoese TERE SO ll cwecccones 
Fresh Lamb and Mutton: 
SPRING LAMB: 
MEE eae cccbacadcraweweneuedssvesatea 22.00@23.00  —-23.00@ 24.00 —-22.00@ 23.00 —-22.00@ 23.00 
MEE v6-6ccccercevereesicccvsesesevccas er 21.00@ 23.00 21.00@22.00 21.00@22.00 
DE Kcnceediccccccccesteeececeeoees 17.00@20.00 18.00@ 21.00 19.00@ 21.00 18.00@21.00 
Ge GID viric co cceecccccevesaces 15.00@17.00 16.00@18.00 17.00@19.00 16.00@18.00 
YEARLINGS, 40-55 Ibs.: 
Choice ...... 19.00@20.00 19.00@20.00 19.00@20.00 19.00@ 20.00 
Good .. . 17.00@19.00 17.00@19.00 17.00@19.00 17.00@19.00 
Medium . 15.00@17.00 15.00@17.00 16.00@17.00 15.00@17.00 
MUTTON, Ewe, 70 lbs. down: 
arr re TPR C Oe 9.00@ 10.00 10.00@ 11.00 12.00@13.00 9.00@ 10.00 
RED. A eeeceSssedevstevecenneeeeeee 7.00@ 9.00 9.00@ 10.00 9.00@12.00 8.00@ 9.00 
rrr 6.00@ 7.00 7.00@ 9.00 _ 8.00@ 9.00 7.00@ 8.00 


Fresh Pork Cuts: 


LOINS: 

NS TN ais 44x acai aneed Gaal ee kaka 20.50@22.00 21.00@22.00 21.00@22.00 21.00@ 23.00 
DE MV ecens sce ceesacessekcenvss 19.50@21.00 20.00@ 21.50 20.00@21.50 20.00@ 21.00 
EE , Di cvcnvebetevescectscaceuetus 18.00@19.00 19.00@ 20.00 19.00@20.00 19.00@20.50 
PE ME (Mla setccceheniccucsesascedes 16.50@17.50 17.50@ 19.00 17.00@18.00 17.00@19.00 

SHOULDERS, N. Y. Style, Skinned: . 
WO BE Booccccnsesccescussccecceces pe 8 eee 16.00@17.00 16.00@17.00 
PICNICS: 


DB Wea ccccesisevnecccswcsececeds 
BUTTS, Boston Style: 


UD See ee 18.00@19.50 = cn ccccccce 19.00@20.00 18.00@ 20.00 
SPARE RIBS: 

ME ocewdinetivesecetecdenseees BEUEOEED 9 .decekeeres:  a0eneagees- saenaaunel 
TRIMMINGS: 

PD. actinic dco oiawelne.esuca ucebiawmmain eos ern 


‘Includes heifers, 450 Ibs. down at Chicago. 
‘Includes sides at Boston and Philadelphia. 


“Includes ‘‘skins on’’ at New York and Chicago. 


The National Provisioner 
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LIVE STOCK MARKETS x 


WEEKLY REVIEW 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 25, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). CHICAGO. E.ST.LOUIS OMAHA. KANS.CITY. ST. PAUL. 
Lt. It., 140-160 Ibs., 


Good-choice .....ccccecceee $10.10@10.40 $10.20@10.65 $9.85@ 210.15 $10.00@10.25 $10.25@10.45 
MOGIGM ccccccccccccccccces 9.80@10.25 9.90@10.50 9.60 @10. 00 9.80@10.05  9.75@10.25 
Lt. wt., 160-180 Ibs., 
Good-choice ....-..eeeeeees 10.25@10.55 10.50@10.75 10.00@10.25 10.05@10.30 10.30@ = S 
MORIOME ccccccccvcccccesecce 10.00@10.30 10.15@10.60 9.75@10.10 9.90@10.15 9. 75@10. 
Lt. wt., 180-200 lbs., 
Good-choice ....ccccccceces 10.30@10.60 10.65@10.75 10.10@10.25 10.15@10.35 10.25@10.40 
MeGIGM co cccccccccccccccece 10.10@10.25 10.35@10.65 9.90@10.10 10.00@10.20 9.85@10.25 
Med. wt., 
200-220 lbs., gd-ch......... 10.25@10.60 10.60@10.70 10.10@10.25 10.20@10.35 10.25@10.35 
220-250 lIbs., gd-ch......... 10.25@10.60 10.40@10.70 10.00@10.25 10.20@10.35 9.90@10.35 
Hvy. wt., 


250-290 Ibs., gd-ch.... 


- 10.15@10.40 10.10@10.50 9.75@10.20 9.90@10.25 9.50@10.10 
290-350 Ibs., gd-ch 


9.90@10.25 9.90@10.25 9.30@ 9.90 9.60@10.00 9.25@ 9.65 





PACKING SOWS: 
275-350 Ibs., good.......... 9.10@ 


























@9.50 8.90@ 9.25 9.00@ 9.15 9.00@ 9.25 8.75@ 8.90 
350- = BB, MOOG. ccceceece 8.90@ 9.15 8.80@ 9.10 9.00@ 9.10 8.85@ 9.10 8.65@ 8.85 
550 bs., ee 8.60@ 8.90 8.65@ 9.00 8.75@ 9.00 8.50@ 8.90 8.55@ 8.70 
375. 550 Ibs. » medium........ 8.40@ 9.00 8.15@ 8.80 8.40@ 9.00 7.75@ 8.85 8.60@ 8.85 
SLAUGHTER PIGS, 100-140 Ibs.: 
Goud CD sescccscccceose 9.60@10.25 9.75@10.40 9.50@10.00 9.50@10.15 10.25@10.65 
er er 9.00@10.10 9.40@10.25 9.00@ 9.85 Rae «= eos barees 
Av. Cost & Wt. Wed. 
(Pigs excluded) ..cccccccces 9.97—274 lbs. 10.25—223 Ibs. 9.64—263 lbs. 9.99—235 Ibs. .......... 
Slaughter Cattle, Calves and Vealers: 
STEERS, 550-900 Ibs., 
Choice 8.25@ 9.25 8.00@ 8.50 Sp Tee GR .cacncudies 
Good 7.50@ 8.50 7.25@ 8.00 7.75 7.15@ 8.00 
Medium - 6.75@ 7.50 5.75@ 7.25 7.25 6.40@ 7.25 
Common (Plain) 5.50@ 6.75 5.00@ 5.75 6.75 5.25@ 6.50 
STEERS, 900-1100 Ibs., 
EE ‘encceewees aesnreess CE ME 3 _sxcascntes <scsareons  “sekeeeeeess> babes 
— 0S eseeees eocvcesons 8.50@ 9.25 8.00@ 8.50 -50 7.90@ 8.50 
eeevcccececccocoesecee 7.50@ 8.50 7.25@ 8.00 .85 7.15@ 7.90 
Medium oon vacececesee eee» 6.75@ 7.50 5.75@ 7.25 90 6.40@ 7.15 
Conmnen SE acenthewwans 5.75@ 6.75 5.00@ 5.75 5.75 5.25@ 6.40 
STEERS, 1100-1300 lbs 
MEL  boeGs5euerwesereenuee DT: sGeewceane. Codgmdiesmas  Geeeiemies Gosoieae a. 
DT .<64000N eee eneeeesens 8.50@ 9.25 8.00@ 8.50 . +f 35 7.75@ 8.35 
) a 7.50@ 8.50 7.25@ 8.00 D t ) 7.75 7.00@ 7.75 
ere 6.75@ 7.50 5.75@ 7.25 85 6.25@ 7.00 
STEERS, 1300-1500 Ibs., 
SEN iigd acini ale giaraee enlace PONE. omeduatn ae: “Seebrleneiee” Steinem! Ae Sees 
Choice 2 7.75@ 8.25 50 SORT x ace o-gtince lace 
Good 7.25@ 7.75 -% 6.85@ 7.35 6.90@ 7.75 
HEIFERS 
Choice .25@ 8 8.00@ 8.50 7.50@ 8.25 7.75@ 8.35 7.50@ 8.15 
G iaen veseeews -50@ 8.25 7.50@ 8.00 7.00@ 7.50 7.00@ 7.85 6.85@ 7.65 
Common (plain), medium... 4.50@ 7.50 4.50@ 7.50 5.00@ 7.00 5.00@ 7.00 -85@ 7.00 
HEIFERS, 750-900 Ibs., 
ECC re See. - Scaweaeacs 7.00@ 8.00 6.75@ 8.25 6.75@ 8.00 
Common (plain), medium... 4.50@ 7.50 .......... 5.00@ 7.00 5.25@ 7.00 4.85@ 7.00 
COWS: 
Dt sigeecuvisenssnawenes A  <atecdcbimcae! daa eek)  giuibintieiibintee > Uonammieiinia 
RR er eee 5.00@ 5.75 5.00@ 5.50 5.00@ 5.75 5.75 
Common (plain) medium... 4.25@ 5. 4.00@ 5.00 4.25@ 5.00 li 5.25 
Low cutters-cutters ........ 3.00@ 4.25 3.25@ 4.00 3.00@ 4.25 -00@ 4.15 
BULLS (Yearlings excluded): 
I eee 5.50@ 6.25 5.50@ 6.00 5.00@ 5.50 5.35@ 5.60 5.00@ 5.50 
Cutter, com. (plain), med. 4.50@ 5.75 4.25@ 5.50 3.75@ 5.15 4.00@ 5.35 3.75@ 5.25 
VEALERS: 
Good-choice 8.50@ 9.75 7.50@ 8.75 6.50@ 8.00 7.00@ 8.50 7.00@ 9.00 
aaa 7.50@ 8.50 6.00@ 7.50 ».50@ 6.50 5.50@ 7.00 6.00@ 7.00 
Cull-common (plain) 6.00@ 7.50 4.00@ 6.00 4.00@ 5.50 4.50@ 5 3.50@ 6.00 
CALVES, 250-500 Ibs., 
ne 6.50@ 8.25 6.50@ 8.00 6.00@ 8.00 6.50@ 8.00 6.00@ 8.00 
Common (plain), medium... 5.50@ 6.50 4.00@ 6.50 4.00@ 6.00 4.50@ 7.00 4.50@ 6.00 
Slaughter Sheep and Lambs: 
SPRING LAMBS: 
Choice Sabah ee Sere Grn ace wreceae 11.40@12.00 10.50@11.00 10.75@11.25 10.75@11.25 
NE  drtweesedeeescuepeaeur 10.50@11.40 9.75@10.50 = 00@10.75 10.25@11.00 
MI aie cdsihe ican qisw sien ers 9.00@10.50 9.00@ 9.75 00@10.00 8.75@10.25 
Common (plain) ........... 7.75@ 9.00 7.75@ 9.00 700g 9.00 7.50@ 8.75 
YEARLING WETHERS: 
Good-choice eb eee Vines os0ees 8.25@ 9.25 7.50@ 8.25 8.25@ 9.00 7.75@ 8.50 8.00@ 8.75 
MINE 2 octiraccecnaediceenr 7.00@ 8.25 6.75@ 7.50 7.50@ 8.25 6.75@ 7.75 7.00@ 8.25 
EWES: 
Good-choice galas Wales adeiatans 3.25@ 4.25 3.00@ 4.00 2.75@ 4.00 3.00@ 4.00 2.25@ 4.25 
Common (plain), medium... 1.75@ 3.25 1.75@ 3.00 1.25@ 2.75 1.75@ 3.00 1 50@ 3.00 


Week ending June 27, 1936 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., June 25, 1936.—Hog 
trading at 22 concentration points and 
9 packinghouses in Iowa and Minnesota 
was rather active this week at prices 
mostly 5@15c higher than last week’s 
close. Late sales good choice 180 to 
220 lbs. truck deliveries, mainly $9.90@ 
$10.10; few odd lots, $9.85 or below; 
long-hauled truck loads, dealers’ con- 
signments and railed deliveries, mostly 
$10.05@10.30, few $10.35 or above; 
bulk 220 to 250 Ibs. truck hogs, $9.80@ 
10.05; 250 to 290 lbs., $9.50@9.90; 290 
to 350 lbs., $9.25@9.65; 160 to 180 lbs., 
$9.55@9.90; 140 to 160 lbs., more or 
less nominal; on slaughter account, 
$9.00@9.55; bulk good light and me- 
dium weight packing sows, $8.45@8.90; 
few long hauls on butcher order and 
car deliveries, to $9.10 or $9.15; truck 
lots of big-weight sows, down to $8.10 
or below. 


Receipts week ended June 25, 1936: 


This Last 

week, week, 
oo a er 19,900 20,900 
Sn, GUO: Ts 60's 6s cn ce tc 19,800 16,500 
Meme; DOG Wiis o6issescanawsca 39,500 32,200 
DGG. SOS Wb i6-65:0:05e 00085 15,500 12,600 
Wednesday, June 24............ 19,900 16,200 
Thuraday, Jume BW....cccccveseses 18,900 17,900 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 





Week Same 
ended Last week, 
Top prices June 18. week. 1935. 
Toronto $ 5.75 $ 7.15 
Montreal 6.00 7.25 
Winnipeg 5.40 7.00 
Calgary 4.50 5.25 
eee 4.75 4.50 6.00 
Prince Albert ......ce- 4.25 4.25 5.50 
a ee 4.50 4.75 5.25 
DRGNNOREN scccevaseccss 4.35 4.25 6.00 
VEAL CALVES 

TNO 5 iisece ck vemwonce $ 7.75 $ 8.50 $ 7.00 
ee, nes 7.00 8.00 6.75 
oes cnenedeanen 5.50 6.00 5.50 
EL 55:4-aie Win'e See elw 5.00 5.00 6.00 
ee Cee 4.50 5.00 4.50 
Prince Apert 2.02200 4.00 4.50 oes 
SEED GO cevcecaveawe 5.00 5.00 4.50 
rere te ee 4.00 4.00 4.00 
5s mw ciccutioused “ $ 8.85 $10.30 
Montreal (1) 9.25 10.10 
Winnipeg (1) 8.60 9.15 
TE isos eawameaweee 8.00 8.85 
Edmonton ..... 8.00 8.90 
[rince Albert . 8.25 8.75 
Moose Jaw cae 8.35 8.90 
eee 8.35 8.75 





(1) Montreal and Winnipeg hogs sold on a ‘Fed 
& watered’’ basis. All others ‘‘off trucks. 


GOOD LAMBS. 





Toronto $12.5 $ 9.75 
Montreal 11.00 10.00 
Winnipeg 11.00 7.50 
Calgary 8. 8.50 7.25 
ee 8.00 8.00 7.00 
PUIMCOG BIE oc ckcc cess eee 7.50 ae 
NE I ab é0nsaeeeues 9.00 9.00 7.00 
GEO Schneiweiecce 8.00 8.00 7.50 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 





Chicago 


PACKER HIDES.—Packers moved 
slightly over 100,000 hides early this 
week at tanners’ bid prices, being steady 
for most descriptions but including 
June native steers and branded cows 
along with the Mays at the same prices, 
after declining such bids previous week. 
Light native cows are somewhat slow 
and sales were made at %c off for the 
May take-off. This movement appeared 
to have taken care of the orders in the 
market and buying interest is quiet 
late this week. 


Offerings of drought hides announced 
this week had some effect on the mar- 
ket, and also reports of rather heavy 
shipments of grassy cattle from north- 
west sections where pastures lack mois- 
ture. Some improvement in prices had 
been more or less expected on the June 
hides, due to broader outlet for the 
better quality, but some buyers appar- 
ently are waiting for the free of grub 
hides later for specialty leather. 


One packer sold 7,500 May native 
steers at close of last week at 12%%c, 
steady. Early this week all packers 
moved 25,000 May-June native steers 
also at 12%c, after asking “4c more 
previous week. One car May-June ex- 
treme light native steers sold at 124c; 
these were fairly well cleaned up pre- 
vious week. 


Total of 19,000 May-June butt 
branded steers were sold by all packers 
at 12%c, steady with last sale of Mays; 
4,000 May-June Colorados moved at 
12%c, steady. One lot of 1,500 May- 
June heavy Texas steers brought 12%¢c, 
steady basis with butts, although a 
small lot had sold couple weeks back at 
%¢e more. Light Texas steers last sold 
at 11%c. Extreme light Texas steers 
were cleaned up last week at 11%c. 


One packer sold 1,600 June heavy 
native cows at 114c, steady. One packer 
sold 8,000 and another packer 1,800 
May light native cows, mostly River 
points, at lle for Mays, or “4c down; 
more available, but %4c more asked for 
Junes. Three packers sold 31,000 May- 
June branded cows at 1lc, and Associa- 
tion 1,000 Junes also at 11c, steady. 


Association sold 750 May-June bulls, 
at 8%c for natives and 7%c for brands, 
or Xe off. 


OUTSIDE SMALL PACKER 
HIDES.—Outside small packer May- 
June all-weight natives quoted around 
10@10 ce, f.o.b. nearby shipping points, 
with holders’ ideas usually “4c more; 
buying interest light. Chicago take-off 
only nominal at 10%@10%c. 


PACIFIC COAST.—Market fairly 
well cleaned up previous week to end 
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of May, at 10%c for steers and 9%c for 
cows, flat, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES. 
—Early this week, total of about 27,000 
Argentine frigorifico steers of June 
take-off sold to the States and to Europe 
at 67 pesos, equal to 11\%c, cif. New 
York, as against 68% pesos or 11%@ 
11%6c paid late last week for 3,000 
LaBlancas. Later, 4,000 Argentine 
steers were reported at 66 pesos or 
114%¢c. These hides now running winter 
quality. 


COUNTRY HIDES—Country hides 
are a very slow sale at present. Fur- 
ther offerings of drought hides, and the 
announced intention to continue the sale 
of part of the drought hides each month, 
have caused some buyers to withdraw 
from the country market. Country 
hides still running late winter take-off, 
feel the competition of drought stocks 
more so than the fresh packer take-off. 
All-weights are held very firmly at in- 
terior points, making it difficult to sell 
tanner selections at going prices with- 
out sustaining a loss. Trimmed all- 
weights quoted around 84@8%c, se- 
lected, delivered Chicago, with un- 
trimmed about %c less. Heavy steers 
and cows very dull and 8@8%c nom. 
Buff weights offered at 9c, trimmed, 
and trimmed extremes are available at 
10c, with both prices paid last week. 
Bulls around 6@6%c; glues about 6c. 
All-weight branded 7@7 ce, flat. 


CALFSKINS—One big packer early 
this week sold a car of May light calf, 
under 9% Ib., at 2144c, or %c up; cou- 
ple more cars still available at that fig- 
ure. Otherwise, packers well sold up 
to end of May, with last trading in 
May heavy northerns, 9%/15 Ib., at 
20%c. Some interest reported in June 
calf but no action as yet. 


Chicago city 8/10 lb. calfskins last 
sold at 18¢c and some quote market on 
this basis at present, although collectors 
have been asking 18%c; a car 10/15 lb. 
sold at close of last week at 17%4c, or 
lec up, and heavies fairly well sold up. 
Outside cities, 8/15 lb., quoted around 
17% @17%c; mixed cities and coun- 
tries about 154¢c; straight countries 
12%@13e. Car Chicago city light calf 
and deacons sold this week at $1.35, 
steady. 


KIPSKINS—Packers well sold up to 
end of May on kipskins, with last trad- 
ing in May northern natives at 14%c 
and over-weights 13%c, southerns a 
cent less; branded kips last sold at 
11%c. Some action awaited on June 
take-off. 


Chicago city kipskins last sold in a 
small way at 13c but some quoting 12% 
@13c nom. at present, with interest 
light. Outside cities around 124%@ 





12%c; mixed cities and countries 11 
11%c; straight countries 10@10%c. 

Packer May regular slunks last sold 
at $1.05; this figure bid for Junes, with 
$1.10 asked. 

HORSEHIDES — Market reported 
with an easier tendency. Choice city 
renderers, with full manes and tails, 
quoted $3.50@3.65, f.o.b. shipping 
points; ordinary trimmed renderers 
$3.25@3.35, del’d Chicago; mixed city 
and country lots $3.10@3.20, Chicago. 
A steamer from Rotterdam is reported 
due at Chicago late this month, carry- 
ing a round tonnage of green salted 
horsehides. 

SHEEPSKINS—Dry pelts steady at 
17@18c, del’d Chicago, for full wools, 
short wools half-price. Big packer 
shearlings moving at firm prices; one 
packer reports couple cars this week at 
$1.20 for No. 1’s, 90c for No. 2’s and 
65c for clips, steady prices; some pack- 
ers sold up earlier this basis. Produc- 
tion of pickled skins still light and trad- 
ing awaited to establish market, which 
is quoted in a nominal way $6.00@6.50 
per doz. for June skins; offerings very 
light but buyers inclined to hold off un- 
til production increases. Big packer 
native spring lamb pelts quoted around 
$1.50 per cwt. live lamb, or $1.05 each. 


New York 


PACKER HIDES—Last trading by 
New York packers was on May butt 
brands at 12%c and May Colorados 
12%c, previous week; native steers 
moved earlier on basis of Chicago 
prices, according to dating. No action 
as yet on June hides and interest ap- 
pears light at the moment. 

CALFSKINS—A sale of 6,000 collec- 
tor 9-12’s was reported late this week 
at $2.50, or 5c down; collectors last 
sold 5-7’s at $1.55, and 7-9’s at $1.95, 
and 12/17 lb. kips quoted around $2.70. 
Packers last sold 5-7’s at $1.75, 7-9’s 
at $2.20 and 9-12’s at $2.75 but buyers 
talking lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 20, 1936, were 3,649,- 
000 Ibs.; previous week, 3,543,000 lIbs.; 
same week last year, 3,282,000 lbs.; 
from January 1 to June 20 this year, 
104,259,000 lbs.; same period a year ago, 
130,368,000 Ibs. 

Shipments of hides from Chicago for 
the week ended June 20, 1936, were 
3,715,000 Ibs.; previous week, 3,775,000 
Ibs.; same week last year, 6,257,000 lbs.; 
from January 1 to June 20 this year, 
97,060,000 lbs.; same period a year ago, 
164,145,000 Ibs. 


DO YOU WASTE POWER? 


How much power or light is being 
wasted in your pork departments? 
Have you read “PorRK PACKING,” The 
National Provisioner’s latest book? It 
will help you to save money. 


The National Provisioner 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 20, 1936. 


CATTLE. 
Week Cor. 
ended Prev. week, 


June 20. week. 1935. 
ChicagO .---eeeeereeeeee 2 
Kansas City 
Omaha ..---eceeeeeeecee 
East St. Louis........... 1 
St. Joseph ...--eeeeeees 
Sioux City ...---.eeeeeee 












Philadelphia ..........-- 
Indianapolis ......+...+- 
New York & Jersey City. 
Oklahoma City ......... 
Cincinnati 
Denver 
St. Paul .... ‘ 
Milwaukee ......-++-+++- 


NE Pe 151,428 136,619 110,290 
*Cattle and calves. 





Chicago ....-.cceceecees 74,858 60,969 
Saneus GE cc cccvcsvcns 25,67 24,886 18,067 
OMERR cvccccccccccseces 28,4 2 

East St. Louis...........- : 
St. Joseph ....ccccccccece 13, 
Sioux City ...ceceeeeeeee a 
Wichita ...ccccccccccces 
Fort Worth ...cccscccee 
Philadelphia .........++- 1 
Indianapolis ............ 
New York & Jersey City.. 
Oklahoma City .......... 
Cincinnati ..........+--- 
DeNVe? .cccccccccccccece 5, 
St. Paul ..cccccccccccese 25,891 
Milwaukee .....--.++ee0- 7,336 


eS Sa es 314,437 





QHICAMO .ccccccceccocces 
Kansas City ....cccccese 
Omaha ..ccccccccccccccs 1 
East St. Louis........... 2 
BE, FORO .ccccececccvee 2 
Siews City .cccccccccecs 


At bat ak et 0D 


Philadelphia ............ 
Tn@iamapolle ..ccccceses 2,33 : f 

New York & Jersey City. 61,364 54,663 58,504 
Oklahoma City .......... 2,458 3,379 1,766 
Cincinnati ..cccccccccees 7,717 6,745 5.564 
DORVEP cccccccoccscccece 6,096 5,084 
BE. PAUL .cccccccsccccece 2,356 1,835 
WIWARECE cc cccvcccccce 1,105 909 1,213 


TE eee 210,007 187,896 183,226 








U. S. INSPECTED HOG KILL 


Kill at 8 points week June 19, 1936: 


Week Cor. 
ended Prev. week, 
June 19. week. 1935. 






Chicago .......0. 
Kansas City, Kan 





Omaha .ccccccccscccccce 2 

St. Louis & East St. 31,9% 36, 
Sioux City ...ccccccecccce ,128 17,097 
GE. GUN ccvccceceecevese 3,642 10,561 
ER, BG. vv ccscwesccusccsce 5, 88 27,646 


N. Y., Newark and J. C... 29,859 32,960 


WE so vcsiesccceveccese 246,936 245,288 

















RECEIPTS AT CHIEF CENTERS NEW SOUTHERN MARKET 


Week ended June 20, 1936: 


At 20 markets: 
Week ended June 20 


At 11 markets: 
Week ended June 
Previous week .... 


At 7 markets: 





New live stock market at Murfrees- 
Cattle. Hogs. Sheep. boro, Tenn., built by Murfreesboro Live 


.+++192,000 300,000 213,000 
""""784'000 311000 212000 © Stock Market, Inc., at a cost of about 
....146,000 232,000 230,000 $20,000, held its formal opening on 
«.--236,000 406,000 223.000 


130'000 660:000 342.000 June 25, with regular weekly sales to 
be held each Thursday thereafter. The 
market is expected to draw livestock 
from a radius of 50 miles. All sales 


RAPHE SPT: ; ‘ooo ~—sr Will be conducted by auction. A weekly 
soneiaiesieieanen etiesislng . gross of $25,000 is anticipated. Repre- 


sentatives of packinghouses and live- 
Cattle. Hogs. Sheep. 


Week ended June 20....142,000 208.000 127.000 Stock interests were invited to the open- 


193 


Previous week ...... 
) 


...-136,000 204,000 117,000 ing sale. 

-+++-100,000 163,000 121,000 . 
++++181,000 295,000 184.000 A number of other Southern livestock 
"!il121'000 246'000 200'000 +markets opened recently have been re- 








STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


CATTLE, head 


CALVES, head 


HOGS, bead 


SHEEP, head 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics) 
WESTERN DRESSED MEATS 


NEW YORK. PHILA. BOSTON. 
Week ending June 20, 1936..........ceeee. 8,729 2,329 2,746 
Week QUOTE: ciccecccceciescccccrceocsees 10,379 2,277 2,628 
ee eee 9,3141%4 2,128 2,302 
Week ending June 20, 1936.........seseee. 805 770 1,000 
I: IEE caine 6teworesotcaseemeeeuane 1,103 708 1,067 
SOMO WHEE. FONE GOD. vce ccsccesvcevesececes 1,381 869 1,440 
Week ending June 20, 1936.......cccccccece 317% 413 12 
Wels FOG: ce scevewrssesosccesecercsces 288 453 13 
De WE TONE Ge a6 560560060000 00008 403 513 26 
Week ending June 20, 1936............0... 13,149 1,895 458 
We IE socivnwocccéebesesuwienevugewus 15,494 2,026 699 
BAUS WEEE FORE BOD. cccccscccccseecceveses 11,208 1,780 546 
Week ending June 20, 1936.............06. 30,075 13,143 13,245 
WOO BROCE. cc sccccicccesccccesceeeecese 34,400 10,129 12,530 
TS: RR FU Ge ove ccvccvccsenccecsses 37,850 10,897 19,182 
Week ending June 20, 1986......cccccccecs 897 270 203 
We IEE hae Wee acpeewnsweswesenncoees 1,725 356 587 
BAUS WHEE POOP GOs. ccccccccccscecsesvcse 3,003 1,438 772 
Week ending June 20, 1936...........ee00. 1,324,464 352,533 395,590 
WP ED Sunwewcnenendesengevencesaves 1,172,661 301,489 422,783 
GORE WOT FORE BBs v.ccccecccccstscccsce ce 1,266,190 270,318 285.819 
Week ending June 20, 1986.......cccccccces ae ee 
WOO GRRTEERD vce cccicncccccccccccceseses —- = =—~SC 
SAME WEEK FORT ATO. .cccccccccccccccoscoes Gat #8 eesass j§ —s6anee 


LOCAL SLAUGHTERS 


Week ending June 20, 1936........e.eeeeees 9,717 ee 00t«CK SD 
WHEE NN, hain wc vikdivisenesceedvesesces< 9,216 ——- 0—té~«CS www Sens 
Dates WEE FONE Bec csdccccsesccessswcie 7,340 a -"  “wegace 
Week ending June 20, 1936..............+4- 17,503 0 Oe 
Wek PUSVIONE cccccccccccscceveccsccevccees 16,463 rt. a jneaien 
SAMO WSK FER ALO. occ ccccccccccccscsecees 14,894 nr Pe 
Week ending June 20, 1936..............+.4.. 30,744 | er 
ee ee ee 31,732 eC Nea 
WAUS: WOE PORT GOD: 0060600 scccecccsiceices 24,028 0 
Week ending June 20, 1936..........-..4+-- 61,364 rere. 
WOO PINNITE: occ cc encesescicccceseesqsens 54,663 . 
Same Week YORE AFCO... ccccccccccccscccccces 58,504 ee * veaiipenng 














OFFICES 
Detroit,Mich. 
Cincinnati,Ohio 
Dayton, Ohio 
Omaha, Neb. 
Indianapolis, Ind. 
La Fayette, Ind. 
Louisville, Ky. 
Nashville.Tenn. 
Sioux City,lowa 


Montgomery, Ala. 





LIVE STOCK BUYER... 
HOGS a Specialty 


H. L. SPARKS & CO. 


National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 














Order Buyer of Live Stock *&} 
L. H. MeMURRAY 


Indianapolis, Indiana 




















Week ending June 27, 1936 
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ported in THE NATIONAL PROVISIONER. 
These and the unusual amount of new 
meat plant construction and rehabilita- 
tion under way in that section seem to 
be bearing out the prediction, fre- 
quently made, that the South will be- 
come increasingly important in live- 
stock production. 


LIVESTOCK COST AND YIELD 


Kinds of livestock slaughtered, cost 


and yield, with comparisons, April, 
1936: 
Apr., Mar., Apr., 
1936. 1936. 1935. 
Average live cost per 100 Ibs.: 
PED cctcceteeosenete $ 6.81 $ 6.52 $ 7.68 
CHIVES cececvccessescces 7.59 7.36 7.26 
DN ccvsedrebeeesenes 10.34 10.08 8.88 
Sheep and lambs....... 9.78 9.39 7.62 
Average yield, per cent: 
COED noes ceseeweseude 54.43 54.01 53.13 
COND. 60sec denvsncseves 57.40 57.21 57.77 
BIOS cccacccesecseesce 76.23 76.05 75.01 
Sheep and lambs....... 46.71 46.26 46.61 
Average live weight, Ibs.: 
GRRED cece cccccccccces 931.52 924.53 903.41 
COD cecoccseescev ene 166.99 170.49 169.00 
BE avécccccecnsccess ae 228.66 223.38 
Sheep and lambs....... 87.80 91.87 88.47 
Sources of supply, per cent: 
Cattle— 
Stockyards ......... 81.48 81.24 82.87 
QERSP on cccccveccccss 18.52 18.76 17.138 
Calves— 
BORO OEES .ciccecees 72.73 74.82 74.2 
GEE 66.64 6t0cseawes 27.37 25.18 25.76 
Hogs— 
Steckyards ......... 53.28 53.36 55.12 
errr re 46.72 46.64 44.88 
Sheep and lambs— 
BteckyarEs ..cccccscecs 76.42 7715 83.45 
QURCP ccccccccccccccces 23.58 22.85 16.55 
Classification, per cent: 
Cattle— 
ck acghn mean ose 51.58 47.00 43.17 
Bulls and stags...... 3.70 4.85 4.00 
Cows and heifers.... 44.72 48.15 52.83 
Hogs— 
BR: ccctceed cvernes 47.41 45.64 47.7 
NOD: cocvcccceess 51.54 53.70 51.20 
Stags and boars..... 1.05 0.66 0. 
Sheep and lambs— 
GE: Guccwanewescuta 5.62 6.21 3.75 
Lambs and yearlings. 94.38 93.79 96.25 


DROUGHT IN GRAZING AREAS 


Railroads serving drought areas in 
Wyoming, Montana and South Dakota 
will again place emergency freight 
rates in effect so that producers may 
transfer their livestock to other grazing 
areas. Rainfall has been slight in some 
of the Western states this spring and 
the South and Southeast report that 
feed crops are being damaged by 
drought. Although the government is 
making plans to give aid in the dry 
areas it is not believed a special relief 
and slaughter program such as that 
of 1934 will be necessary. 


PACIFIC COAST LIVESTOCK 


Receipts five days ended June 19, 
1936: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ........5,686 1,451 658 2,155 
San Francisco ...... 1,443 264 984 5,120 
PEE accevexcwees 2,025 275 3,850 3,400 


DIRECTS—Los Angeles: Cattle, 50 cars: hogs, 


95 cars; sheep, 45 cars. San Francisco: Cattle, 
157 head; calves 81 head; hogs, 2,216 head; sheep, 
1,880 head. 
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MORE DROUGHT HIDES 


Bids have been requested by Federal 
Surplus Commodities Corporation, 
Washington, on a total of 100,488 cattle 
hides and 51,875 calf and kip skins, 
acquired in the drought cattle program, 
and produced after September 5, 1934. 
The FSCC has adopted a policy of dis- 
posing of a part of its drought hide 
holdings each month. 

Offerings described in catalogue No. 
7, on which bids are to be opened at 
11 a.m., July 8, consist of 32,932 cattle 
hides of all descriptions and 16,775 calf 
and kip skins, total of 22 lots, all pro- 
duced in two packing plants at Fort 
Worth, Tex., and now stored at Gen- 
eral Ice Cream Corp., Erie, Penn., where 
inspection will be permitted on July 2. 

Bids are to be opened at 11.00 A.M. 
July 15th for the offerings identified 
in catalogue No. 8, consisting of 67,556 
cattle hides, divided into 13 lots, now 
stored at plant of Armour and Com- 
pany, Omaha, Neb., with inspection 
date July 6; and five lots totalling 
35,100 calf and kip skins, stored at 
plant of Armour and Company, So. St. 
Paul, Minn., inspection date July 8, all 
mixed big packer and city packer take- 
off 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 26, 1936, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
June 26. week. 1935. 
Spr. nat. 

strs. .....12%@13n 121%, @13n @13n 
Hvy. nat 

EE @12% 1214,@12%n @12%b 
Hvy. Tex 

oe @12% @12% @12%b 
Hvy. butt brnd’d 

RSS @12% @12% @12%b 
Hvy. Col. 

r= @12% @12% @12b 
Ex-light Tex. 

@a11%4 a11\%4 @9b 
Brnd’d cows. @ll 1l @11%4 @9%b 
Hvy. nat. cows.@114 @11% @10b 
Lt. nat. 

cows ....11 @11%4ax 114%@11% 9% @10 
Nat. bulls 8%@ 9 @ 9 @9 


Brnd'd bulls 74%@ 8 


@ & 
Calfskins ...19%2@21%, 19%@21% 16%@22 
Kips, nat.... @i4\ @14%4 @13 
Kips, ov-wt. @13% @13% @i12 
Kips, brnd’d @a11\%, @11% @10 
Slunks, reg. 1.05@1.10 @1.05 @87% 
Slunks, hris. @40 @40 35 @45 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.10 @10% 10 @10% 94 @ 9% 


Branded .... 914@10 9%@10% 8%@9 
Nat. bulls....74%@ 8 @ 8 @ 8% 
Brnd’d bulls 6%@ 7 @i7 @ 7% 
Calfskins ...17%@18% 17 @18 14 @18ax 
a 12%@13 @a@i3 @i2 
Slunks, reg...80 @90n 80 @90n 65 @T5 
Slunks, hris..20 @2in 20 @25n 25 @35 
COUNTRY HIDES 
Hvy. steers .. 8@ 8%4n 8@ 8\4n 6%@ 7 
Hvy. cows ... 8@ 84n 8@ 8%4n 6%@ 7 
cae 9 ax ™%4@ 7% 
Extremes ..... 10 ax 10@10% 7™%4@ 8 
“pees 6@ 6% 6%4@ 6% 54@ 5% 
Calfskins ..... 12@13 12%@13 10 @10% 
GAS 10@1014 10% 7%@ 8% 


Va 
Light calf ...80@95n 80@95n 50 @60n 


Deacons .....80@95n 80@95n 50 @60n 
Slunks, reg. ..60@75n 60@75n 35 @50n 
Slunks, hris...10@15n 10@15n 10 @15 


Horsehides ..3.10@3.65 3.10@ 3.75 


SHEEPSKINS 
PO, CN cwicvcccens “conetedtam  - cscomwenas 
Sml, pkr. lambs...... DEEN. agedcewen se 
Pkr. shearlgs...... 1.20 1.15@1.20 55 @5i7% 
ee 17@18 17@18 14 @14% 





SURPLUS BEEF AND HIDES 


Francis R. Wilcox, associate director 
of the marketing and marketing agree- 
ments division of the AAA, has been 
elected president of Federal Surplus 
Commodities Corp. The corporation 
buys price-depressing surpluses of 
eggs, butter, cheese and other commodi- 
ties for relief distribution. It has also 
been handling the sale of hides from 
animals slaughtered during the drought 
of 1934, sometimes through state relief 
agencies. It was recently announced 
that the corporation distributed about 
101,465,838 Ibs. of canned beef during 
the period from November 16, 1935, to 
May 31, 1936. This beef was canned 
for and by the government during the 
drought slaughter program of 1934, 


N. Y. HIDE FUTURE MARKETS 

Saturday, June 20, 1936—Close: 
June 11.46b; Sept. 11.75 sale; Dec. 
12.04@12.08; Mar. 12.34n; June (1937) 
12.64n; sales 4 lots. Closed 1 higher to 
4 lower. 

Monday, June 22, 19836—Close: June 
11.35b; Sept. 11.64 sale; Dec. 11.97 
sale; Mar. 12.27n; June (1937) 12.57n; 
sales 17 lots. Closing 7@11 lower. 

Tuesday, June 23, 1936—Close: June 
11.20b; Sept. 11.49 sale; Dec. 11.81b; 
Mar. 12.11n; June (1937) 12.41n; sales 
33 lots. Closing 15@16 lower. 


Wednesday, June 24, 1936—Close: 
June 11.18 sale; Sept. 11.35b; Dec. 
11.66@11.68; Mar. 11.96n; June (1937) 
12.26n; sales 30 lots. Closing 2@15 
lower. 

Thursday, June 25, 1936—Close: 
Sept. 11.35@11.40; Dec. 11.68@11.70 
sales; Mar. 11.99n; June (1937) 12.29n; 
sales 13 lots. Closing unchanged to 4 
higher. 

Friday, June 26, 1936—Close: Sept. 
11.40@11.42; Dec. 11.72 sale; Mar. 
12.00@12.05; June (1937) 12.31 n; 
sales 40 lots. Closing 1@5 higher. 

There will be no session of the Ex- 
change on Saturdays from June 27 to 
Sept. 5, inclusive. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended June 13: 








Phila- 
Week Ending New York Boston delphia 
June 13, 1936........ 48.624 ona 
June 6, 1936........ 100,758 ile 13,498 
May 30, 1986........ 18,453 oswe coos 
May 23, 1936........ 30,996 esee one 
Total 1936 ........ 990,639 47,571 51,357 
June 15, 1935........ 16,207 500 1,117 
June 8, 1935........ 21,351 Jone sane 








Total 1935........ 597,627 29,478 15.281 
Total so far: 1936—1,089,567* — 1935—642,386* 
*Does not include Imports at Norfolk 








Receipts week ended June 20, 1936: 
Cattle. Calves. Hogs. Sheep. 
Jersey City ........ 4,616 9,667 5,275 31,206 
Central Union ...... 2,044 2,274 a 
oe aa 202 44,062 9,739 3,042 
elES oe Sec actees 6,862 16,003 15,014 50,824 
Previous week...... 7,122 16,4386 15,177 53,446 
Two weeks ago..... 7,114 15,863 14,213 46,904 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, 


June 20, 


1936, as reported to The National Provisioner: 


CHICAGO. 
Cattle. 
Armour and Co.......... 
swift & Co weccccceccccee 
Morris & CO....sceceeeee 


Wilson & O0..ccccccccce. 

—_ Amer. Prov. Co.... 
H. Hammond Co 

Shinpe PS .. 

Others 
Brennan Packing 

ing Co., 








cose & "496 
0., 1,807 hogs; 
Inc., 1,566 hog: 





hogs. 

Total: 33,602 cattle; 
8,766 sheep. 

Not including 1,456 cattle, 421 


6,728 calves; 


Hogs. 
3,320 
2,403 


1,085 





o1'asi 
Western Pack- 
s; Agar Packing Co., 3,783 


42,136 hogs; 


calves, 


hogs and 27,361 sheep bought direct. 


KANSAS CITY. 


Cattle. Calves. 
Armour and Co...... 2,410 554 
Cudahy Pkg. Co..... 1,954 867 
Morris & Co......... 1,378 417 
"Fe eee 1,355 658 
Ween & Gen. cccccs 1,559 947 
Indpt. Pkg. Co...... esos 
Kornblum Pkg. Co... 1, 0: 26 aaaia 
QERETS oc ccccccccces 960 119 





| Peer ee 12,642 > 3,562 





Hogs. 





11,158 


Not ineluding 21,927 hogs bought direct. 
OMAHA. 
Cattle and 
Calves s 
Armour and Co.......... 5,430 73 
Cudahy Pkg. Co......00. 5,402 d 
PE POR WRicoviscccces 1,245 5,140 
Matta & OO. cc ccccvcces 1,783 1,541 
Swift & CO... ccccccscces 4,690 5,116 
ee, ere ee eee 10,814 


Eagle Pkg. Co., 
62 cattle; 
Pkg. Co., 


Geo. Hoffman Pkg. Co., 


Sheep. 
2,054 


2,062 


26,163 


Sheep. 
2,954 
3,526 
1,241 
3,269 
4,189 
1,484 


16,663 





Sheep. 
2,745 
3,964 
1,867 
2,653 


20 cattle: Grt. Omaha Pkg. Co 7 
76 cattle; Lewis 
604 cattle: Omaha Pkg. Co., 169 


cattle; 


John Roth & Sons, 99 cattle: So. Omaha Pkg. Co., 


101 cattle; Lincoln Pkg. Co., 
& Co., 972 cattle; 
Total: 





320 cattle; 
Sinclair Pkg. Co., 4 cattle 


20,977 cattle and calves; 36,197 


Wilson 
hogs; 


: *p. 
Not including 606 hogs and 3,571 sheep bought 





































direct. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,383 1,5 2,658 12,324 
Switt & Oe... svese 2,318 2,675 2 500 9,713 
Martie & Ce... 6.00. 1,151 1,249 353 eees 
Hunter Pkg. Co..... 1,780 1,880 3,141 1,340 
Hell Pkg. Co....... sear 2,271 ee 
Eee PRE. Ge. «<0. ne 1,778 nee 
Laclede Pkg. Co.... anata 118 rer 
SNES. rains tha 5'oo are 7 3,607 8,267 4,988 
WEE wasscuqwedads d ° 112 607 
eee ere Terr 17,981 10,934 33,198 28,972 
Not including 2,457 cattle, 4,400 calves, 18,813 
hogs and 8,041 sheep bought direct. 
8T. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Sel: & Oec.ciccsce 1,674 643 6,838 8,737 
Armour and Co...... 2,093 629 6,203 3,922 
MED ts scateceaes oe 1,150 12 620 931 
NE avictunsceeen 4,917 1,284 13,661 13,590 
SIOUX CITY. 
Cute, Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 3,477 2 2,189 
Armour and Co... 167 1,028 
Swift & Co... 196 1,022 
Shippers ‘ 37 6 
ee eae d 31 639 
Eras re 30% 632 4,884 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep 
Armour and Co 527 38: 2,163 1,449 
Wilson & Co........ 1 1,572 2,162 1,009 
ND. Sad we clewlines 233 34 406 oeee 
ith he “5,101 2,994 4,731 2,458 


Not including 142 cattle, 16 calves and 255 ‘hogs 


bought direct. 





WICHITA. 
Cc i. Calves. Hogs. 
Cudahy Pkg. Co. 1,184 777 1,764 
Dele Phe. Oo....... 563 158 1,301 
Wichita D. B. Co. 17 enue waae 
Dunn-Ostertag .... 116 aise 
Fred W. Dold & Sons 100 348 
Sunflower Pkg. Co.. re 88 
Southwest Beef Co.. 43 = eee 
eee 2.098 935 8,501 
' Not including 32 cattle and 1,096 hogs 
direct 
DENVER. 
Cattle. Calves. Hogs. 
Armour and Co..... 58 204 1,216 
wate & OB... cccues 9,657 148 1,626 
ON el na sete 1,650 360 2,199 
PEE sveldnda eon 12,865 712 5,041 


Week ending June 27, 1936 


Sheep. 
1,859 
2 





1,889 
bought 


Sheep. 


> 
2,841 
8,933 


11,870 
































FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 3,377 1,150 2,219 4,255 
Swift & Co......... 3,272 1,145 2,207 4,726 
City Pike. Oo...cccce 90 W7 ieee 
Blue Bonnett Pkg. Co. 62 26 14 
H. Rosenthal Pkg. Co. 40 10 2 
Weta cccccveceussd 6,950 2,421 4,519 8,981 
8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 4,089 2,900 8,650 593 
Cudahy Pkg. Co..... 765 1,264 caries ones 
BSwWit & OO..ccccces 6,122 4,191 12,501 1,763 
United Pkg. Co..... 2,640 371 seme os 
GE casececseeens 1,548 472 3,111 9 
Detal .vccoverecse 15,164 198 24,262 2,365 
Not including 47 cattle a pi 065 sheep bought 
direct 
MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,695 045 7,184 981 
0. BR BB. Ge, B.. F. 35 seus 
Armour and Co., Mil. 635 2,005 
uN. z. B.D. MM. Os. 60 ee 
R. Gumz & Co....... 52 ri} 
IED Seapine aereke 133 6 “133 8 
GERETE  vcvicccccesece 496 677 36 116 
DORE .ccccccccece 3,106 “6,808 7,353 1,105 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 1,935 960 10,505 1,561 
Armour and Co...... 1,212 295 108 102 
Hilgemeier Bros..... 6 awee 1,018 eee 
Stumpf Bros........ es 108 
Meier Pkg. Co....... 5 161 eves 
Indiana Prov. Co.... 32 9 118 10 
Schussler Pkg. Co... 3 . 60 voce 
Maass Hartman Co.. 53 5 “see oun 
Art Wabnitz ....... 26 7 — 44 
Shippers ........... 1,517 1,844 16,897 2,624 
ee 696 120 242 339 
WO bnccicsteves 5,548 3,317 31,217 4,680 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
8. W. Gall’s Bom... 0. 29 on C 
E. Kahn’s Sons..... 1,039 754 5,109 3,947 
Lohrey Pkg. Co..... 5 eats 191 sane 
H. H. Meyer Pkg. Co. 16 cone. ee ones 
J. Sechlachter’s Son.. 154 219 silos 105 
J. & F. Schroth P. Co. 24 ee. 2,595 ves0 
J. F. Stegner & Co.. 388 245 ease 39 
Shippers 94 2,204 6,727 
Others 834 171 457 
WORE vacedscveese 3,210 2,175 13,414 11,984 
Not including 889 cattle, 97 calves, 1,087 hogs 


and 2,651 sheep bought direct. 


RECAPITULATION. 
CATTLE, 


CD vice caccccsccenee 33. 


PE ET. iniedecceeaies 


St. Joseph 
Sioux City .. 
Oklahoma City 
eer 


SS eer 
oo are 
ere 
CUMCHIEIEED. sc ccccccccesee 
Ft, WePtD cccccccccccese 


Total 








*Cattle and calves. 




















HOGS. 

SN va tts irs Ww demiectare 42,136 41,328 
BN CEE sh cccccecesine 11,158 10,482 
CE. tc wcncceveenoekee 36,197 28,634 
East St. Louis........... 33,198 35,028 
GE.. SURE: cccsccecoccess 13,661 10,331 
BOONE CHEF ce scccccccoccs ,855 20,488 
Oklahoma ited 4,731 5,426 
Wichita 3,501 3,443 
Denver 5,041 5,110 
St. Paul . 24,262 22,993 
Milwaukee .. -. 7,353 440 
re 831,217 30,448 
CUNCUEINES cecccccceesesn 13,414 13,692 
TE, Welle cccceccccecses 4,519 4,214 

TROD « eccnceccwscesset 254,243 240,057 

SHEEP. 

CREE: cc cwoecseennaees 8,766 7,996 
ee 16,752 
| 0,22 13,222 
East St. Louis . 28,972 24,558 
St. Joseph .. 13,590 10,889 
Sioux City ... 4,884 4,514 
Oklahoma City . --. 2,458 3,379 
WEEE Ser'cctncosenctes 1,889 4,117 
ee eee 11,870 21,597 
is EE on. w ioe emake pewlte 2,365 1,853 
Per 1,105 909 
ES Re 4.680 3,004 
Ferree 11,984 9,303 
ok re 8,981 13,997 

WE savacdcaweeccoes 140,306 136,090 





175,689 


15,381 


9,204 


133,302 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Uniou 
Stock Yards for current and comparative periods: 




















RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., June 15... .13,107 2,073 14,560 7,730 
Tues., June 16... > 355 1,957 16,619 2,699 
Wed., June 17... 8,579 1,337 12,890 9,392 
Thurs., June 18.. 1193 1,519 11,987 7,769 
Fri., June 19.... 1,745 953 7,543 4,542 
Sat., June 20.... 1,000 300 5,000 4,000 
Total this week. .34,981 8,139 68,599 36,132 
Previous week...38,440 8,145 72,763 27,423 
TORE SOR. veces 29,112 6,671 66,121 40,351 
Two years ago...59,864 21,329 101,790 34,241 

SHIPMENTS. 

Cattle. Calves. Hogs Sheep. 
Mon., June 15.... 3,779 121 2,071 138 
‘rues., June 16... 1,799 427 1,423 190 
Wed., June 17... 3,124 36 715 - 
Thurs., June 18.. 1,014 38 1,494 97 
Fri., June 19.... 650 274 1,082 37 
Sat., June 20.... 100 ania wa ° 
Total this week. .10,366 896 6,785 462 
Previous week. ..11,419 1,153 5,427 1,103 
TOP GBic cocci 7,358 269 5,844 2,865 
Two years ago..12,913 275 12,234 ra 767 


Total receipts for month and year to June 20: 








———June—— Year 

1936. 1935. 1936. 1935. 
2 eee 111, 161 94,455 897,710 864,110 
ees 25,039 22/656 186,943 237,368 
BE ccevsvess 215,379 181,910 1,775,469 1,855,537 
WGN vevscvese 87,488 120; 213 1,126,720 1,601,953 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended June 20.$ 7.85 $9.80 $ . 50 ey 35 
Previous week...... 7.75 9.85 3.75 11.45 
35 9.25 2.50 8.00 
4.65 1.50 8.55 
4.45 2.35 7.20 
3.85 1.75 5.75 
6.60 1.50 7.15 











Av. 1931-1935 ....$ 7.50 $5.75 $1.90 $ 7.35 
SUPPLIES FOR CHICAGO PACKERS. 


Cattle. Hogs. Sheep. 
Week ended June 20...... 24,515 61,814 35,670 
r a TOUS WEEK. cc cccccces 27,194 66,838 26,125 
ccieden oteueeseennwen 22,209 60,712 38,394 

1934 are 42,954 79,868 27,23 
EY Adweewewirem eacnakaen 26,600 162/300 52,100 
BEE aniw00e-csusonwenben 23,500 78,900 5,800 


HOG RECEIPTS, WEIGHTS AND PRICES. 








No. Avg. —Prices— 

Rec’d. Wet. Top. Avg. 
Week ended June 20...68,600 260 $10.40 $9.80 
Previous week ........ 72,763 255 10.25 9.85 
eer 66,121 252 10.00 9.25 
BE oecescsccecchanes 101,7 239 5.25 4.65 
ee 169,351 25 4.75 4.45 
BE cuonevevevecteecteg 80,555 246 4.50 3.85 
BREE ceccetcecseences 126,268 251 7.60 6.60 
Av. 1931-1935...... 108,800 248 $6.40 $5.75 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, June 19, 1936: 


Week ended June 19, 1936..........csccceee 74,858 
POOTIIED WOE cc conc cba ebdetodnsseucneess 74,181 
Wt Cn Wk weiics §.0:0ee0sstesewouneetewusane 67,959 
TERE Have cea eentscecansiniveweeeneanecaaeeee 99,926 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 25, 1936: 


Week ended Prev. 





week. 

Packers’ purchases . 37,510 
Direct to packers.... 27,298 
Shippers’ purchases . 6,832 
Total .ncccccccccccccseccccece 71,640 





CALIF. INSPECTED SLAUGHTER 
State-inspected kill in May, 1936: 


Number. 
| Leer errr ey Ser Tyrer, eT eT ere Sere 51,115 
een erie ee 7 
OD 00:06:64.0. 0'0:6:0.50:0:060:00:0160.94.96040.00-08 114,243 
DEN ocuie- 6a dnwen seaie wees dane ane akaee 47,074 


Meat food products produced: 





Lbs. 
BAUGAKE ..ccccccccccccccesccces . -2,.519.864 
er ee er 1,512.934 
Lard and lard substitutes 1,117,152 
Ce er rire 150 
WE | acc ciccceetse char sgnee ness ebwnKonne 34,848 
REE a .n0 00:05 0.0.00 5 05s'nbb0s eens geen ase 
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It’s Guaranteed for 10 Years—The Famous 


C-D TRIUMPH 


Everlasting Plate 
for All Makes of Meat Grinders 








If you have trouble with your grinder 
plates and knives, consult The Old Timer. 
Send for price lists and information. 


Chas. W. Dieckmann 
SPECIALTY MFRS. SALES CO. 3.ores5t 


NOTHING tokes the place of 
KNOWLEDGE |! 


CD Cut-More Knives with changeable blades 
—The OK Knives with ch ble blad 





Superior OK reversible plates. We can fur- 
nish plates with any size holes desired from 
\Ye-inch up. Special designs made to order. 











HELP WANTED ? 





We have 25 years’ experience in the 
stockinette field. We know how 
stockinettes should be used for best 
results and economy. We can offer 
you full cooperation on your stock- 
inette problems. No other manu- 
facturer can offer you as much— 


Does your sausage, meat loaf or specialty 
product lack distinctive, delicious, indi- 
vidual flavor? We can help you! 


A special Mayer Seasoning Blend will put 
new zest in your product, revive your sales 


in quality, service and money sav- 
ing opportunities. Ask for our 
NEW money-saving prices! 


san ‘L- | . 
TO a | 
Lh SMH. J. MAYER 


|'& SONS CO. 
6819-27S. Ashland Ave. 
Chicago 


and give profits renewed vigor. Get the 
details! 





State 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER CO. 


CINCINNATI 
Stick to CAHN for Stockinette Satisfaction! 


Makers of H. J. Mayer 
Special Sausage Seasonings 
and NEVERFAIL, The Per- 
fect Cure. 

















@ A quality and economy wrap, put up to 
your specifications This cheesecloth is made 
completely in our own modern mills from 
selected raw cotton to finished material. 








Write for samples and prices ; ae F 
CHICOPEE SALES CORP. QD 


222 W. Adams St., Chicago, Ill. * 40 Worth St., New York, N. 
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Meat Packing 40 Years Ago 
(From the National Provisioner, June 27, 1896) 


New British law required marking 
of all foreign meats sold in England, 
Ireland and Scotland for protection of 
English producers. 

Order issued by Secretary of Agricul- 
ture Morton postponed certification of 
beef for export to March 15, 1897. 

Swift & Company, Chicago, installed 
one of largest ice machines and refriger- 
ating plants ever built, supplying 500 
tons capacity of refrigeration daily. 

Dalican test for determination of titre 
of tallow and stearine was reported 
serially in THE NATIONAL PROVISIONER. 

Frank L. Burdick, superintendent of 
Fort Worth Packing Co. plant, Fort 
Worth, Tex., was transferred to Ne- 
braska City, Neb. 

Michigan Beef & Provision Co., De- 
troit, began operation at new plant 
erected on site of old building destroyed 
by fire. 

Boyd-Lunham & Co., Chicago, was 
incorporated with capital stock of 
$140,000. While the company had been 
in business for a number of years it 
was not previously incorporated. 

New bonds of International Packing 
Co., Chicago, were placed on official 
trading list. Authorized issue, $2,- 
500,000. 


Meat Packing 25 Years Ago 


(From the National Provisioner, July 1, 1911) 


Armour and Company at Fort Worth 
suffered fire damage amounting to 
$250,000 when fire in the stock yards 
destroyed 27 acres of pens and build- 
ings and spread to Armour plant. 

Chicago packers under indictment for 
conspiracy in restraint of trade were 
denied a bill of particulars setting forth 
more specifically their alleged violation 
of the antitrust law. 

Swift & Company awarded contract 
for erection of branch house at Pensa- 
cola, Fla. 

Minnesota state oleomargarine law 
prohibiting sale of colored oleomarga- 
rine and providing for labelling pack- 
ages of uncolored product became effec- 
tive July 1, 1911. 

Chicago Stock Exchange transferred 
$75,000,000 share capital Swift & Com- 
pany from unlisted to listed department. 

E. A. Cudahy, Sr., returned to Chi- 
cago to reside, after 24 years in Omaha. 

Thomas E. Wilson’s stable carried 
away three blue ribbons at South Shore 
Country Club horse show. 
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Irving Blumenthal, Pres. United 
Dressed Beef Co., New York City, left 
for three months in Europe. 


Chicago News of Today 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 24,932 cattle, 5,289 
calves, 28,809 hogs and 8,102 sheep. 


H. O. McConkey, meat plant super- 
intendent, Kroger Grocery and Baking 
Co., Columbus, O., visited in Chicago 
this week while on his vacation trip to 
the West. 


The National Canners’ Association 
and associated organizations have se- 
lected Chicago for their next convention 
in January, 1937. 


O. R. Gurney, traffic manager, Kin- 
gan & Co., Indianapolis, Ind., was a 
visitor in Chicago this week. 


C. Robert Lazerus, Clarence Robert 
Lazerus, Inc., packinghouse products 
brokers, returns Monday from a trip to 
Newfoundland. He _ reports. rainy 
weather up North. 


G. L. Childress, manager, Houston 
Packing Co., Houston, Tex., was a vis- 
itor in Chicago this week. 


W. F. Gohlke, president, Walker’s 
Austex Chile Co., Austin, Tex., was in 
Chicago again this week. 


John R. Jones, Geo. A. Hormel & Co., 
Austin, Minn., was a Chicago visitor. 


H. L. Albers, of W. B. Cassell & Co., 
Baltimore, Md., packinghouse products 
and vegetable oil commission house, was 
in Chicago this week visiting the trade. 
Mr. Albers is an oldtime packinghouse 
and provision man, and his connection 
with “Barry” Cassell promises in- 
creased activity of that famous old con- 
cern in the provision and by-products 
field. 


Miss Edith Williams, secretary to 
director H. C. Greer of the Institute’s 
department of marketing and account- 
ing, sailed on June 19 from New York 
on the ss. American Merchant with a 
party of friends for a holiday in 
Europe. 


C. E. Hazard, for five years head 
cattle buyer for Armour and Company 
at Sioux City, Ia., has been transferred 
to the cattle buying department at 
Chicago. 


W. P. Fuldauer, president, Midland 
Paint & Varnish Co., Cleveland, O., 
manufacturer of Cleve-O-Cement, spent 
several days in Chicago this week visit- 
ing with packers. 
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New York News Notes 


Vice president W. J. Cawley, Wilson 
& Co., Chicago, was a visitor to New 
York last week, as was also J. J. Han- 
ley, district manager, Wilson & Co., 
Syracuse, and J. P. Welter, casing de- 
partment, Wilson & Co., Boston. 


His many friends and acquaintances 
in the trade are extending sympathy to 
‘Paddy’ Nelson, beef salesman, Wilson 
& Co., Jersey City branch, in the pass- 
ing of his wife on June 23. Mr. Nelson 
has been with the company more than 
40 years and is well-known in New Jer- 
sey and New York areas. 


Louis Albini, accounting department, 
Wilson & Co., New York plant, has 
been confined to his home for several 
weeks. He has been seriously ill, but 
is now on the road to recovery. 


H.H. Moore, branch house division, 
and C. H. Wolfe, advertising depart- 
ment, Swift & Company, Chicago, were 
visitors to New York last week. One 
of the early vacationists this year is 
T. E. Ray, New York district man- 
ager, Swift & Company, who is spend- 
ing a few weeks at Westport, Connecti- 
cut. G. T. Wright, canned foods de- 
partment, Swift & Company, New York, 
is vacationing on the New Jersey shore, 
while office manager A. W. Johnson is 


PACKER AT TEXAS SHOW 


Miss Elizabeth Tucker, hostess, is shown explaining 
41-ft, mural in Swift & Company Centennial Expo- 
sition exhibit at Dallas to John H. Hall (left) mana- 
ger of Swift's Dallas and Fort Worth plants, and 
W. A. Webb, general manager of the exposition. 
Miss Tucker is pointing to only a section of the 
mural, which was created in full size by a new pho- 
tographic process. From a 30-inch charcoal draw- 
ing, it was rephotographed on a newly-developed 
“tapestry” paper which gives the effect of rough 


canvas with a rich red brown tone. 





































































ONION POWDER 
ONION FLAKES 
GARLIC POWDER 
PIMIENTO FLAKES 


GREEN BELL- 
PEPPER FLAKES 


VEGETABLE 
MEAT-LOAF 
MIXTURE 




















WORLD'S 


Largest Manufacturers 
of Superb 


VEGETABLE 
FLAKES and 
POW DERS 


Dependable supply; uniform 
quality and strength; true 
fresh flavor, color and texture. 


NEVER was there Onion and 
Garlic flavor retained in pow- 
ders—LIKE NOW. 

Write for NEW CalVeg sam- 
ples or ORDER aa trial case, 
packed 30 lbs. to a tin, 60 Ibs. 
to a case. 








Associate Distributors 
WIXON SPICE COMPANY ASMUS BROTHERS 
Chicago, Ill. Detroit, Michigan 
JAS. H. FORBES TEA & J. K. LAUDENSLAGER, INC, 
COFFEE CO., St. Louis, Mo. Philadelphia, Pa. 

CON YEAGER CO., INC., Pittsburgh, Pa. 


Manufacturer, THE BURBANK CORP., Burbank, Calif. 


Distributor, SOKOL & COMPANY 


CHICAGO NEW YORK 





















TEA & COFFEE CO. 
908-926 Clark Ave., St. Louis, Mo. 


FORBES is headquarters for the 
finest spices and sausage season- 
ings. Whatever your needs, we can 
serve you! Ask us to show you 
how FORBES Spices will cut your 
seasoning costs! 


SALES OFFICES: 


National Bank Bldg., Omaha, Nebr.; J. 
‘Fieeese Frontier Food Terminal, Buffalo, N. Y. 





Send for free folder! 












Salem ARTERY PUMP 
NO GUESSWORK — Self Measuring 


Equipped for artery and spray 
pumping. Artery pumping insures 
uniform distribution of cure and bet- 
ter flavor. Pickled meats ready for 
sale in 48 hours! Accurately pumps 
¥ pint each stroke. 
No metering; no 
guesswork. Built 
to last! Send for 
details! 














F.C.ROGERS.INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








302 Delaware St., Kansas City, Mo.; 602 Merchants | 
GrosJean, | 





- 
= 
om 
~ 
- 
” 
* 
= 
| 
s 
. 
* 
~ 
= 
7 
= 
- 
= 
a 
+ 
- 
= 
7 
. 
‘ 














PATENT SEWED CASINGS 
Manufactured Under Sol May Methods 
by the PIONEERS | 
of Sewed Sausage Casings 


HOG BUNGS—HOG BUNG ENDS—BEEF MIDDLES 


PATENT CASING COMPANY 


617-23 West 24th Place Chicago, Illinois 


THE 


CASING HOUSE 
Berrtn. Levis Co., Inc, 


ESTABLISHED 1882 


CHICAGO 
HAMBURG 


NEW yYoRK 
BUENOS AIRES 


LONDON 
WELLINGTON 
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taking short motor trips to nearby 
places of interest and recreation. 


Cc. M. Baker, string department, Ar- 
mour and Company, Chicago, was a vis- 
itor to New York last week. 


Manager J. H. Lawrence, Jacob Dold 
Packing Co., New York, has just re- 
turned from a motor trip which in- 
cluded points in Ohio, West Virginia, 
Maryland and Pennsylvania. 


Miss D. Reardon, secretary to E. C. 
Hartmann, comptroller, Stahl-Meyer, 
Inc., New York, is on a honeymoon- 
vacation, having been married on June 
20. She will return to her post in two 
weeks. 


Pickets in the employ of the New 
York State Association of Retail Meat 
Dealers were marching peacefully up 
and down in front of a well-known 
packer’s branch house this week, carry- 
ing on a boycott based on the alleged 
fact that this packer is competing with 
retail dealers. 


Otto Eschenheimer, superintendent, 
Stahl-Meyer, Inc., is recuperating from 
a recent illness and has gone to his 
brother’s ranch is Missouri for a com- 
plete rest. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended June 20, 1936, was as follows: 
Meat—Brooklyn, 5 lbs.; Manhattan, 
23,058 lbs.; Queens, 9 lbs.; Total, 23,- 
072 lbs. Fish—Brooklyn, 20 lbs.; Man- 
hattan, 119 lbs.; Total, 139 lbs. Poultry 
—Bronx, 5 lbs. 


Countrywide News Notes 


C. Swanston & Son, North Sacra- 
mento, Calif., has just completed a sau- 
sage manufacturing unit in connection 
with its packing plant. The brick and 
concrete addition provides 5,000 ft. of 
floor space and cost $50,000. It contains 
a sausage kitchen, smokehouse, curing 
rooms and packing and shipping cool- 
ers. 


A new addition to the plant of the 
Meyer Kornblum Packing Co., Kansas 
City, Kans., is being dedicated on June 
28. Open house will be held from 11 
a.m. to 7 p.m. 


John Borger, assistant superin- 
tendent, Armour and Company, Kansas 
City, has been transferred to Oklahoma 
City, Okla., where he will assume the 
same duties. 


Four more employees of John Morrell 
& Co. have become eligible for 25-year 
service buttons awarded annually by 
the Institute of American Meat 
Packers. They are Clarence W. Ander- 
son and Walter E. VanSyoc, Ottumwa, 
Ia.; Robert R. Porter, East Cambridge, 
Mass., branch; Chas. A. Hatzold, Phila- 
delphia branch. 


Sterling Meat Corporation, Los An- 
geles, Calif., was incorporated this week 
with a capital stock of $350,000 to take 
over the business of the Sterling Meat 
Co., one of the active Los Angeles pack- 


Week ending June 27, 1936 





PACKER GIRLS' BALL TEAM WINS MANY LAURELS 


These employees of the H. H. Meyer Packing Co., Cincinnati, O., have won 6 cups and 
12 medals in the past two years. Vice President Geo. Schlereth, sports lover (left, 
standing), is manager of the team, and "Doc" Milner (right) is athletic director. 


ing concerns. The new corporation will 
concinue a general packing business, 
slaughtering beef, pork, lamb and veal, 
making lard, shortening, provisions, 
sausage and specialties. Officers are B. 
W. Campton, president; Harvey M. 
Brown, vice president; H. L. Chaffee, 
secretary-treasurer; H. A. Babcock and 
Lucius F. Chase, directors. The busi- 
ness is taken over without incum- 
brances and is well financed. 


William B. Tagg, a director of the 
National Live Stock and Meat Board 
since its inception, and a prominent 
figure in livestock marketing circles, 
passed away at his Omaha, Neb., home 
on June 20. He had been active for 
more than a third of a century in affairs 
of the Omaha Live Stock Exchange, 
having served as its president and pres- 
ident of the National Live Stock Ex- 
change. Born at York, Neb., in 1878, 
he went to Omaha in 1895, and entered 
the livestock commission business a few 
years later with two brothers, one of 
whom, Arthur, survives. 


Elwood R. Jacobs, provision broker, 
operating in Philadelphia since 1924, 
announces opening of his new office at 
473 Drexel Bldg., Philadelphia, Pa. 


In recognition of 32 years of service 
Fred E. Allen, of the Little Rock, Ark., 
branch of Armour and Company, was 
appointed honorary sales manager for 
the week of June 15-20 by A. D. Faulk- 
ner, Little Rock branch manager. Mr. 
Allen has been in the service of the 
Little Rock Armour branch for 25 
years. 


Continuing their long string of wins, 
the “Partridge” Girls Recreational Ball 
Team won from the undefeated Buckeye 
Incubator Girls Team 10-1 at the dedi- 
cation of the Eagles’ ball park, Spring- 
field, O., on June 14. Approximately 
5000 people saw the game. In 1935 the 
“Partridge” girls won two champion- 
ships, Class A in the City Recreational 
League and also as champions of an- 
other strong league known as the Valley 


League. The girls played 24 games, 
winning 21 of them. The entire team 
is made up of employees of the H. H. 
Meyer Packing Company. In addition 
to their soft ball laurels, members of 
the team were basketball champions in 
the Greater Cincinnati Recreational 
League in both 1935 and 1936. 


AMERICAN PACKERS LEAD 


North American packers are becoming 
leaders in the meat industry in the Ar- 
gentine, said “Uncle Jake” Kindelber- 
ger, chairman of the board of the Kala- 
mazoo Vegetable 
Parchment Co. 
Parchment, Mich., 
on his return from 
a recent visit to 
South America. 
Chicago meat pack- 
ers have opened up 
modern plants 
there and are pro- 
ducing abetter 
product at less cost 
than the native or 
English packers, 
and are slowly but 
surely becoming leaders in the packing 
business. He finds that all American 
manufacturers, including meat packers, 
pay higher wages and salaries and pro- 
vide better working conditions than 
is the case with native or European 
manufacturers. 

Argentina leads the world in beef 
cattle and sheep production, and is rap- 
idly developing a hog industry as well, 
he says. Beef cattle that are raised “are 
the finest I have seen anywhere—short 
legs, small head and large body. The 
steaks they serve at the hotels and res- 
taurants can be cut with a fork and 
practically melt in your mouth.” Mr. 
Kindelberger was of the opinion, how- 
ever, that these steaks lacked a flavor 
which is produced by the corn-fed cattle 
of North America. 
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We CHALLENGE a 


COMPARISON 


Before You Decide 
COMPARE the 





The records of thou- 
sands of McDonald 
Reel Ovens (former- 


iy he Meck Reel | 

Oven) in daily use | —CONSTRUCTION 
in large and small —LIFE 

packing houses all 

over the country, | —PERFORMANCE 
offer indisputable | —SAVING 

evidence of their out- 

standing superiority. of ANY OTHER 
18 years of profitable with the 


performance is your 
guarantee of satis- 
faction. 


McDONALD 


REEL OVEN 
® 


















The 
New Standard 
(From 64 meat 
loaf capacity 


Made in all 
sizes, for all 
fuels. Prices 
upon appli- 
cation. 


Don’t Be Satisfied With IMITATORS 


A postcard or a letter will bring you complete 
information about McDonald Reel Ovens. 
Write for it today, and compare the type, 
the size, the. price for yourself. Their tested 
performance, their savings, their many ex- 
clusive features will convince you. ; 


Bruce MCDONALD COMPANY 


Also Kansas City, Mo. 
3 = _Manufacturersof, RED DEVIL. . . . 
OVENS 
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DOWN 


The strength of the sturdy oak is 
not all above the ground. The 
oak depends upon its roots for life 
and growth. So with Pomona 





| Pumps. It’s not what you see above the ground that alone makes 


Pomona a great pump. Of course, it’s recognized that there isn’t 
a sturdier, better engineered pump head built, but that’s only 
half of it. It’s the assembly of shafting, bearings, impellers and 
bowls that are hidden from passing gaze that are Pomona’s roots. 
Here lies the secret of Pomona’s superior performance, long life 
and trouble-free operation. The high quality material, the 
meticulous machining, the precision fittings found in the bowl 
assembly of Pomona Pumps is seldom equalled,—has never been 
excelled. You are paying for Pomona performance. Be sure 
your pump is Pomona,—then you will get it. 


Write for your copy of Pomona’s new engineering circular 
on hydraulle laboratory pump testing 


POMONA PUMP CO. 


206 E. Commercial St., Pomona, Cal. 


POMONA TURBINE PUMPS 


83 W. Jackson Blvd., Chicago ¢ 
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Grinders for By-Products 
Vibrating Screens 


Heavier and more dependable construction and many exclusive 
improvements have made Williams Hammer Mills an over- 
whelming favorite with American packers and renderers. Grind 
tankage, bones, greasy cracklings and hash dry rendering 
materials. 30 sizes and types. For screening greasy cracklings 
and tankage, let us tell you about the ‘‘Full-Floating’’ Vi- 
brating Screen. 


Williams Patent Crusher & Pulverizer Co. 


2708 North Ninth St., St. Louis, Mo. 
San Francisco 
326 Rialto Bldg. 


New York 
15 Park Row 


* Chicago 
37 W. Van Buren St. 
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NEW UNITED CORK PRODUCT 


Because of demand for their new, 
patented process BB (block baked) 
corkboard, United Cork Companies 
have started erection of a new plant at 
Kearny, N. J. It was only after years 
of experimentation and actual use that 
BB corkboard was placed on the mar- 
ket. Its acceptance was so immediate 
and demand so great that a new plant 
with complete modern equipment was 
necessary. 

The new patented corkboard is said 
to be an outstanding improvement in 
manufacture of corkboard. It is made 
in blocks, up to 36 in. wide, 40 in. long 
and in thicknesses of from 1 in. to 16 
in., by a new process of internal appli- 
cation of heat. The heat is applied to 
the mass of cork in a way that avoids 
charring and breaking down of the 
cork granules themselves. Accordingly, 
the cork is said to retain much of its 
natural resiliency and_ structural 
strength and to have a greater insulat- 
ing value. 


One of its advantages is flexibility, 
in that it can be bent to a considerable 
extent to conform, without breaking, to 
cylindrical surfaces, thereby avoiding 
use of lags on large tanks, air condi- 
tioning ducts, etc. It is said to have an 
exceptionally low conductivity and 
greater structural strength than cork- 
board made by the old method of manu- 
facture. 





Ww POR CIELASIONG Departments 


STAINLESS STEEL PROGRESS 


Julius Kahn, president of Truscon 
Steel Corporation for 33 years, has 
resigned to become vice president in 
charge of product development of Re- 
public Steel Corp., Cleveland, O. For- 
rest H. Ramage has been promoted 
from assistant manager of the adver- 
tising and sales promotion division to 
sales promotion manager, and will work 
in conjunction with the new product de- 
velopment division. Stanley A. Knisely, 
formerly manager of the advertising 
and sales promotion division, has been 
named director of advertising, with 
direct supervision of all advertising of 
the corporation and its subsidiaries. 
Chester W. Ruth has been made assist- 
ant director of advertising. 


SERVICING THE INDUSTRY 


Because of increased demand for 
Kold-Hold cooling units for truck re- 
frigeration and plant coolers the Kold- 
Hold Mfg. Co., Lansing, Mich., has had 
to increase its engineering staff and 
sales organization. Latest additions 
are Theodore E. Lipman, refrigerating 
engineer, Beloit, Wis., who has had 
many years experience with refrigerat- 
ing organizations in that territory, and 
W. F. Hammerling, sales engineer, 
Detroit, who has been a refrigeration 
expert with worldwide experience. 







H. C. McElhone, who has served in 
various capacities in the works, head- 
quarters sales, stock control and exec- 
utive departments, has been appointed 
assistant to vice president of the West- 
inghouse Electric and Manufacturing 
Company. Associated with Westing- 
house since 1919, Mr. McElhone for the 
past five years has been attached to 
the president’s office. 


GRIFFITH'S 16TH BIRTHDAY 


Griffith Laboratories celebrated its 
16th birthday on July 1. E. L. Griffith 
started in 1920 in a 25-ft. establishment 
on 79th st., with a staff of one, himself. 
With the return of his sons from the 
army the business began to grow, and 
was transferred to a one-story plant at 
4103 So. La Salle st. For the past 8 
years it has occupied the modern 4- 
story plant at 1415 W. 37th st., where 
a new addition has recently been com- 
pleted to take care of new departments. 
The company also has a plant at To- 
ronto, Can., both plants supplying cur- 
ing, seasoning and processing materials 
and equipment to every meat-producing 
country in the world. 


A good man may meet a good job 
through the “Classified” pages of THE 
NATIONAL PROVISIONER. 


WHERE MANY NEW MEAT PLANT PROCESSING METHODS HAVE BEEN DEVELOPED 


Research laboratory in the Chicago plant of Griffith Laboratories. Here packers’ processing problems are investigated and new methods 
developed. In this laboratory Dr. R. M. Stephenson (right) and Dr. T. R. Fetherston (left), under the control of Dr. L. A. Hall, make tests on 


raw materials received at the factory and check every shipment to customers. 


Week ending June 27, 1936 


methods is maintained. 


In this manner close control over products and manufacturing 
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SHOW CASE TEMPERATURES 


What temperatures should the re- 
tailer maintain in storage and display 
compartments of a refrigerated case? 
A dealer writes: 


Editor THE NATIONAL PROVISIONER: 

We have installed a number of delicatessen 
cases in our stores. Sausage, bacon, ham and 
luncheon meats are displayed and stored in 
At what temperatures should we keep 
the storage and display compartments? 


these, 


The problem of keeping meat in good 
condition in the retail store is quite as 
much a matter of preventing condensa- 
tion of moisture on it as of low tempera- 
ture, particularly in the case of cooked 
and smoked products. Warm air flows 
into a showcase when showcase doors 
are opened, and it is the moisture de- 
posited from this warm air that pro- 
vides suitable conditions for growth of 
mold and slime bacteria. 


Under ordinary circumstances, par- 
ticularly if air in store is not condi- 
tioned, liability of condensation on meat 
increases with increase in difference in 
temperature between air inside and out- 
side of showcase. In other words, there 
is more danger of damage in summer 
than in winter, not so much because 
outside temperature is higher, but be- 
cause of the greater liability of moisture 
to deposit on the meats at this season. 


A lower temperature can be more con- 
veniently carried in the storage com- 
partment of a show case than in the dis- 
play section if this lower temperature 
is desired, because doors in the former 
compartment are opened less frequently 
and less warm, moisture-bearing air 
comes in contact with product. 


Smoked and cooked meats and sau- 
sage do not require a low temperature; 
45 degs. in both compartments being 
sufficient. Some retailers use tempera- 
tures up to 50 degs. or more in the sum- 
mer time. 


EDUCATION FOR DEALERS 


Pioneers of.the vocational educational 
group who went to Washington in 1926, 
where in cooperation with the federal 
board for vocational education they de- 
veloped plans for vocational education 
classes for the retail meat industry, will 
have a banquet during the annual con- 
vention of the National Association of 
Retail Meat Dealers at Cleveland, O., 
in August. Congress has passed the 
bill for this work, and Dr. E. W. Barn- 
hart, chief of the Federal Board for 
Vocational Education, will head the 
work. 


It is now to the advantage of all re- 
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tail meat dealers to form local associa- 
tions in their respective cities and take 
advantage of the recent federal legis- 
lation which makes it possible for them, 
their employees and others in the in- 
dustry to secure additional knowledge 
of their business, making them more 
proficient in their service to consumer. 
Evening classes will now be formed in 








RETAIL MEAT PRICES 


Average monthly prices at three centers. 
Compiled by the U. S. Bureau of Agricultural 


Economics. Prices in cents per pound (simple 
average of quotations received): 
CHOICE GOOD 
GRADE. GRADE. 


(Mostly Credit (Mostly Cash 





and Del. and Carry 
Stores.) Stores.) 
Z Boa 3 
a ey ee ae oe 
aR EE LR FR FR 
Sm> Sh ch Bm Bm 
283 SS eS 08 BS 
Beef. Za OA Ma ZA Oe 
Porterhouse steak....  .5 49 52 .43 .40 .40 
Sirloin steak........ 44.40 410 37) 3587 
Top round steak..... , oor — aa ae 
Bottom round ...... .38 — “ ae 
Round steak, full cut a 34 «34 — = 
Heel round ......... co <a ak pe. ae ee 
Fiank steak......... a a a ae ee 
Top sirloin ......... — (me .33 ‘ a 


Rump roast, boneless .35  .33 83 131 .28 31 
Rib roast, Ist 6 ribs. .36 .32 .30 .30 .27 .26 








Blade rib roast...... 25 .2 .. .2 .22 
Cross rib & top chuck 31 .. a ae - 
ApEn TORS ..00.205-0- oc am ll lCU ER 
Straight cut chuck.. .25  .28 .22 .23 .21) .21 
Corner piece ........ an. a is 
Thick plate ......... Mm Bt ws MM OS 
ON rrr ee Ce Ee ee ae a 
Boneless brisket..... 35 .26 .23 .81 .24 .20 
Brisket, bone in..... 2 HH OU CU 
Ground meat........ 2t 20 .2 32 > ae 
Boneless stew meat.. .30 .26 .22 .25 .22 .21 

Veal. 
Cutlet or steak...... 55 44 43 .37 .39 
Ee CE cc ccscves 45 41 = .35 B2 Cw 
ee eee .39 38 .30 .27 .30 
Rump roast......... .33 26 .26 .25 .24 
Shoulder chops...... -28 30 .18 .23 .25 
Shoulder roast ...... a a: «« ae ae 
Boneless shoulder.... .33 .. o- wae : ie 
OO eR 21 .16 «618 «(4.17 «614 O15 
Boneless stew....... 35 .80 .24 .26 3 .23 
BGO oscvereccesewes 71 57 .54 .62 .48 .44 

Lamb. 
eS. ere 4 .52 .51 .47 «144 «144 
Oe 48 .45 .50 .39 .39 .42 
DE oc ube peuan Kanes 35 .34 .82 .30 .29 .29 
Shoulder chops...... .34 .34 .30 .34 .30 .28 
Square chuck........ a ae x ee le 
Shoulder roast....... a aS co uae os 
aaah kwewen ess ae ae 8 6 UU CO 
Shank and neck..... Se oe a ee 

Pork. 
Center loin chops... .37 .36 33 .32 
Rib chops —— waar + 2 
End chops os ome cae 24 .28 
Fr. hams, whole : ae « wae 
Fr. shoulders, whole. .26. .. os ome 
Fr. picnics, whole... .25. .. > wee 
Boston butts ....... 37 .26 25 .32 
Spareribe .......... 24 .18 17 .20 
Lard (carton)....... 19 .15 15.17 
Sm. hams, whole, 

ae .34 .29 .28 .81 .28 .28 
Sm. hams, whole, 

BB ccvcvesccess 80 .25 .26 .29 .24 .24 
Sliced hams ........ 59 .51 .51 .49 .43 .48 


— strips, whole, 


No. 
Bacon strips, whole, 
N 9 


= eee 35 .29 .38 .84 .80 .81 
Sliced bacon, No. 1.. .46 .44 .41 .48 .40 .40 
Smoked butts ...... 40 «6 (38) «370 «£38 BB CL40 
Smoked picnics ..... sak a Aa 
Corned bellies or 

pickled pork ..... 35 27 «81 22 


Sausage meat ...... 34 26 (288 [31 .22 (93 
ET EE Oreescccsse ry on a os a ne 








* TRIBUVAIS WOEAT DEALER 


various localities, a privilege hereto- 
fore not accorded retailers. Ground 
work and plans will be made clear to 
representatives of 100 cities assembled 
at the annual meeting of the National 
Association of Retail Meat Dealers at 
Cleveland, O., on August 4-6. 


NEWS OF THE RETAILERS 


Sylvester Heller has engaged in meat 
business at 2635 W. Burnham, Milwau- 
kee, Wis. 

H. A. Holm has moved meat business 
in Seattle, Wash., from 4212 W. Alaska 
to 4711 California Ave. 

The Creswell Market, Creswell, Ore., 
has been taken over by William Sus- 
bauer. 

C. Edward Dodge has engaged in 
meat business at 1409 N. Interstate, 
Portland, Ore. 

Butler Brothers, Essex, Iowa, meat 
dealers, sold out to E. N. Christianson 
of that city. 

W. O. Gast, Argyle, Minn., has taken 
over Nelson Meat Market. 

J. C. Jeffery and J. L. Vergoth have 
taken over meat business of Damberg 
and Company, located at Eveleth, Min- 
nesota. 

G. & R. Feldpausch Co., Hastings, 
Mich., has opened meat business at 200 
E. State st. 

Morton Smith, Ashtabula, O., pur- 
chased Davenport’s meat market at 335 
Center St. 


AMONG N. Y. RETAILERS 


A meeting of the Eastern District 
Branch was held at Schwaben Hall on 
June 23, with chairman Joseph Wagner 
presiding. The evening was devoted to 
a general discussion of business con- 
ditions, with an element of rejoicing 
at the passing of the Robinson-Patman 
bill, which it is hoped will aid the 
retailer. The evening was closed by 
a comprehensive talk on sausage by 
Walter Seiler, of Karl Seiler & Sons, 
Philadelphia, topped off with a dutch 
luncheon, composed of some of the ap- 
petizing products manufactured by this 
concern. 


Reports of delegates to the state con- 
vention were the principal order of 
business at the meeting of Bronx 
Branch on June 17. Delegates to the 
National Convention are E. Ritzman 
and president Deerson, with Fred 
Hirsch as alternate. Directors elected 
to the state association are E. Ritzman 
and Fred Hirsch. 
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RETAIL MEAT PRICES DOWN 


Retail meat prices rose 1.4 per cent 
throughout the United States during 
the two weeks ended June 2, sharing 
an increase of 2.8 per cent in retail 
cost of all foods, according to the U. S. 
Bureau of Labor Statistics. Advance 
was largely due to rising prices for 
pork and lamb items. Fats and oils, 
with a decrease of 1.1 per cent, con- 
tinued the gradual decline which began 
last September. Retail price of oleo- 
margarine fell 1.7 per cent; lard, 1.6 
per cent and lard compound, 1.3 per 
cent. Lard is 16.7 per cent lower than 
during the corresponding period in 
1935. 


BOOSTING SALES ON MONDAY 


Meat buying may slacken on Mon- 
days, but that gives the retailer an op- 
portunity to push items for the house- 
wife’s pantry and refrigerator. Usually 
too occupied with daily meat buying to 
think about her reserve shelf, she can 
listen to suggestions of canned meats, 
dried beef, sausage, relishes and other 
allied products on Monday. The week- 
end may also have depleted her sup- 
ply of such items. 


SELLING SHREDDED SUET 


English meat dealers have found a 
good way to make an extra profit on 
their suet. They shred the fat care- 
fully, place it in labeled cartons and 
sell it to housewives who use it in mak- 
ing various types of puddings. The 
dealer gets a higher price for the fat 
because of his enterprise and the house- 
wife is pleased for she does not have 
to handle and shred the suet. 


MEAT BOARD EDUCATION 
(Continued from page 14.) 


At Rush Medical College, Chicago, 
Dr. Leo K. Campbell has just com- 
pleted studies which show the impor- 
tance of meat in a weight-gaining diet. 
Dr. Campbell carried on his studies with 
under-weight persons of various occu- 
pations. On a diet which included 
three-fourths to one pound of meat 
daily, these patients gained in weight 
an average of 1% pounds per week 
with a maximum gain in one case of 
6 pounds in one week. In addition to 
meat the menus contained fruits, vege- 
tables, salads, milk and cream, bread, 
butter and coffee. All patients enjoyed 
their meals and improved in health 
while on the diet. 


Food Value Charts 


Educational work in nutrition has 
kept pace with the meat research pro- 
gram. Professional groups and laymen 
have been kept informed of all the 
newer revelations regarding the part 
meat plays for health, through litera- 
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ture of various types and through di- 
rect contacts. 


This literature includes the Food 
Value charts. Illustrated in natural 
colors these charts show meat at the 
top of the list of common foods ar- 
ranged according to their importance 
as sources of calories, protein, phos- 
phorus and iron. They have been given 
wide distribution among doctors, den- 
tists, dietitians and nurses, as well as 
among schools and colleges. 


Popular Diet Publications 


Other publications concerning meat 
and nutrition which have been very 
popular the past year, include “Author- 
itative Opinions On Dental Disease,” 
“Weight Reduction with Safety and 
Comfort,” and “The Diet and Dental 
Disease.” “Nutrition and the Impor- 
tance of Meat,” is a new publication 
which just came off the press. 


At various times during the year 
misleading statements disparaging to 
meat have been refuted effectively and 
meat has been given its proper place as 
a valuable food for keeping health up 
to par. An excellent lesson on meat was 
taught as a result of displays of the 
Food Value charts at annual conven- 
tions of such organizations as the Amer- 
ican Dietetics Association and _ the 
American Home Economics Association. 


Meat Advertising 


More advertising for meat was made 
possible through cooperation extended 
to various groups. A “Meat For 
Health” cooperative retailer advertis- 
ing plan inaugurated three years ago 
was uSed during the past year by news- 
papers in Milwaukee, Wis.;* Detroit, 
Mich.; St. Louis, Mo.; and Cincinnati, 
Ohio. Each campaign was supported 
by leading retailers in these cities and 
extended over a period of several 
months. 


These advertising campaigns were 
designed to convince the public that 
meat is a food which is needed in the 
balanced diet for every member of the 
family. Full page ads appeared twice 
each month in the newspapers running 
the campaign, as well as other copy 
from time to time. 


Other Meat Activities 


The Board’s report brought out that, 
in addition to the foregoing activities, 
the case of meat was strengthened in 
many other ways. Some of them are 
as follows: 


Meat exhibits telling a comprehensive 
meat story were held at fairs and ex- 
positions from Massachusetts to Cali- 
fornia. 


Twenty or more types of meat litera- 
ture were in constant demand, and the 
distribution of such literature exceeded 
two and one-half million pieces. 


Meat talks to the number of 6,209 
were given over 204 radio stations of 
45 states, as a result of the Board’s 
radio service. 


News material prepared for the press 
was used in 2,218 publications of 48 
states. 

Students from eleven colleges and 
universities took part in intercollegiate 
meat judging contests. 

A total of 14,294 students from 560 
high schools of 44 states took part in 
meat essay and meat poster contests. 

Short courses for retail meat dealers, 
held at four colleges and universities, 
were attended by dealers from 131 cities 
of nine states. 


These are some of the highlights of 
the year which indicate the wisdom of 
the concerted effort for meat in which 
all branches of the livestock and meat 
industry are participating. 


MEAT BOARD MEETING 


All officers of the National Live Stock 
and Meat Board were re-elected at the 
close of the annual meeting held June 
18 and 19 at the Stevens Hotel, Chicago. 
The officers are: Thomas E. Wilson, 
Chicago, representing Institute of 
American Meat Packers, chairman; D. 
M. Hildebrand, Seward, Neb., repre- 
senting U. S. Live Stock Association, 
vice-chairman; Everett C. Brown, Chi- 
cago, representing National Live Stock 
Exchange, treasurer; R. C. Pollock, 
Chicago, secretary and general man- 
ager. 

The Board heard reports from Mr. 
Pollock and other members of the 
Board’s staff covering the past fiscal 
year in the field of meat promotion, in- 
cluding meat research, home economics 
schools of meat cookery, publicity and 
publication, nutrition, meat merchandis- 
ing and meat advertising. Plans were 
made for the coming year’s activities. 

Speakers at the meeting included 
Miss Alice M. Child, associate professor 
of home economics, University of Min- 
nesota; Dr. Leo. K. Campbell, Rush 
Medical College, Chicago; Dr. Anton 
K. Carlson, chairman of the department 
of physiology, University of Chicago; 
and C. ¥. Whalin, U. S. Bureau of Ag- 
ricultural Economics, Washington, D. 


Miss Child explained the work of the 
meat cookery committee of the Cooper- 
ative Meat Investigations Project and 
its relation to the Board’s work, and by 
means of lantern slides showed some of 
the equipment used in meat cookery 
studies at the University of Minnesota. 
Dr.- Campbell reported on a study he 
has just completed under the sponsor- 
ship of the Board which shows the im- 
portance of meat in the weight-gaining 
diet. (See page 14.) 

Dr. Carlson emphasized the fact that 
although research has made rapid 
strides, the optimum diet for man has 
not yet been found. He called attention 
forcefully to the important place of 
meat in the well-balanced diet. Topics 
covered by Mr. Whalin were “The Gov- 
ernment Meat Grading and Stamping 
Service” and “Relation Between Live- 
stock Prices and Wholesale and Retail 
Prices of Meat.” 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Prime native steers 


Perr ree .- 14 @15 

600- 800 .... . --18%@14% 

800-1000 ..... 13% @13% 
Good native steers 

400- 600 ...... 13 @14 

600- 800 ...... 13 @13% 

800-1000 12% @13 


Medium steers 





400- GOO ..... 1244@12% 

600- 800 12',@12% 

800-1000 ar 124,@12 
Heifers, good, 400-600 12 @13 


Cows, 400-600 ... 94@11 


Hind quarters, choice @19% 

Fore quarters, choice @10 
Beef Cuts 

Steer loins, prime. @2s8 


Steer loins, No. 
Steer loins, No. 2.. ‘ 
Steer short loins, prime 
Steer short loins, No. 
Steer short loins, No. 2 
Steer loin ends (hips) 
Steer loin ends, No. 2.... 
Cow loins 
Cow short loins...... 
Cow loin ends (hips) 
Steer ribs, prime 
Steer ribs, No. 
Steer ribs, No 
Cow ribs, No. 
Cow ribs, No. 
Steer rounds, 
Steer rounds, 
Steer rounds, 
Steer chucks, 
Steer chucks, } 
Steer chucks, N 
Cow rounds ....... 
Cow chucks ........ 
Steer plates ..... 
Medium plates .......... 
Brmenets, Ne. 1...0.ccce 
Steer navel ends......... 
Cow navel ends.......... 
Ce cevetenecees 
Hind shanks ............ 





Strip loins, No. 1, bnis 

Strip loins, No. 2....... 
Sirloin butts, No. 1...... 
Sirloin butts, No. 2...... 
Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2 

Pe PEE ccveeteneees 
PEE. GUE coccccseses 
Shoulder clods .......... 
Hanging tenderloins ..... 


Insides, green, 6@8 lbs... 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 








Beef Products 
Brains (per Ib.)......... @ 5 
BEE Cesceetecccnceess @9o 
_ ESRB year @18 
BWOCCRTORES oc ccccccecss @15 
Oz-tall, per W......... . @ 6 
Fresh tripe, aa eaieese @ 9 
Fresh tripe, H. C...... @11\% 
 ebeee we te kes e'e'e en @18 
Kidneys, per Ib.......... @10 

Veal 

Choice carcass .......... @15 
Geod CAPCRES 2... -cccces 13 @14 
Good saddles ...... ooonen an 
Good racks .......... en @13 
Medium racks ...... -.10 @11 

Veal Products 
BUGIS, GBEM oc cccccveece @ 9% 
Sweetbreads 4 vé 
COM BUGED ccccceas 
Choice lambs 


Medium lambs ..... 
Choice saddles 
Medium saddles 
Choice fores ...... 
Medium fores 
Lamb fries, per lb 
Lamb tongues, per Ib.... 
Lamb kidneys, per Ib.... 





Mutton 
Heavy sheep “te ‘ @ 6 
Light sheep ........ @i10 
Heavy saddles . @s 
Light saddles ee @i12 
Heavy fores ..... eet @a4 
ED GEO vce cicccecs @ 8 
Mutton legs a@i 
Mutton loins .. @10 


Mutton stew . ceees @ 6 
Sheep tongues, per Ib 


Sheep heads, each a1 
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Cor. week, 
1935 
18% @19% 


18SwWw@194 
18%@19 


16% @17™% 
16144 @17% 


17 @18 
15 @16 


16 @ 16% 
16% @17 
15 @16% 
10 @13 
@2: 


@i5 


unquoted 
@36 
@3i 

unquoted 
@50 


unquoted 
@24 
@23 


unquoted 
@18 
@17™% 

unquoted 


8S @10 


@i10 
@38 
an 





CHICAGO MARKET PRICES 





Fresh Pork, etc. 


Pork loins, 8@10 Ibs. av. @22 @23 
Aer ae @16% @16% 
Skinned shoulders ....... @16 @17T% 
ED accscinntende @28 @32 
ee eer @11% @12 
EE -d.6 Gawewewwece'es @ll @15 
eee @20 @22 
Boneless butts, cellar 

Ct ES wrlesneeae ae @24% @25 
SE Sitevndwksia noes @10 @12 
NE ir ab wate a ben 0.8s ; @ 9 @10 
Neck bones @ 3% @ 5 
EE EE eS @13 @ll1 
OD ccandeiin sews @12% @12 
Pigs’ feet en @4 @ 4 
Kidneys, per ie avacevas @10 @10 
eae eee @ 8 @li 
ee bia @i2 @10 
Rae ee A @ 4 @ 5 
I ge ke oe Z @ 6 @s 
NS ik one Geas @i7 @ 8 
rere eee @ 5 @ 5 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 











Pork sausage, in 1-lb. cartons.......... @25 
Country style sausage, fresh in link.... @20% 
Country style sausage, fresh in bulk.... @18}1 
Country style sausage, smoked......... @22% 
Frankfurters, in sheep casings.......... @23% 
Frankfurters, in hog casings............ @21% 
Bologna in beef bungs, choice.......... @17% 
Bologna in beef middles, choice........ @18% 
Liver sausage in beef rounds........... @19% 
Liver sausage in hog bungs............ @18% 
Smoked liver sausage in hog bungs..... @19% 
OF Ie @17% 
New England luncheon specialty........ @231% 
Minced luncheon specialty, choice...... @19% 
Ee GED scotscccsnevevebeswes @28 
EE III, a face td erste alain ec acorameeratta @l17 
SIN ih is ntac ero aoa ota o'enalnee aa sa eeeins @18 
EE a a See @23% 
Cervelat, choice, in hog bungs.......... @39 
 QURVOUNE 60h6054eccenesscuade @19 
NE ante Vadies +6 ut cuwewseunes ovesou @26 
EE I OPO Oe @25 

rete ee @35 
Milano salami, choice, in hog bungs.... @41 
B. C. salami, new condition............ @21 
Frisses, choice, in hog middles.......... @37 
Genoa style salami, choice @44 
MEE GS ccc cereneewsvcee @34 
Mortadella, new condition. . @22 
SE Gani tale daniedessssiavereeedewe @50 
ae re @36 
IS, ghia d sins és ccxresneeweawaces @40% 

(F. 0. B. CHICAGO.) 

Regular pork trimmings............... @10 
Special lean pork trimmings............ @16% 
Extra lean pork trimmings............ @17% 
SD GE CRs nce sscccetvonscceseves @ll1 
IE -ciniaie.o:0:4.04-5:s16.0.6 4:9 5 010le send @ 7™% 
acaavnk bu aicee ane eaew ee « @ 7% 
Native boneless bull meat (heavy) @11% 
EE Vac ereded ease teesedi vee eb ewe @10% 
EE re ere er @10% 
Ct CE Sccadiecdauetparesseencas @ 8% 
Beef cheeks (trimmed)................ @9 
Dressed canners, 350 lbs. and up........ @ 7% 
Dressed cutter cows. 400 Ibs. and up.... @ 8 
Dr. bologna bulls, 600 lbs. and up...... @ 8% 
Pork tongues, canner trim, 8S. P........ @12% 
Bologna style sausage, in beef rounds— 

EB RG FO are eee $6.50 
Frankfurt style sausage, in sheep casings— 

EC ID, a wine b.nvsbo.wsvecenel $7.50 
Smoked link sausage, in hog casings— 

a Ge ek ee err re $6.75 


BO, GOI io. 0:'6 0 00.0 60:8: 4-0:00:0:0465 
Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces.. 
Clear back pork, 40 to 50 pieces....... 
Clear plate pork, 25 to 35 pieces....... 


ee 

PE TUDE occ cdccescasaceees iateoa 

I aha i cade lasldara hihahi avn Gidlgi ane oth 

Extra plate beef, 200-lb. bbls..... @19.00 
ee I, WR ec cccc vb anccesieeend $19.50 
Lamb tongue, short cut, 200-lb. bbl......... 51.50 
Regular tripe, 200-lb. bbl....... Tae ae 19.00 
Honeycomb tripe, 200-Ib. bbl................ 22.00 
Pocket honeycomb tripe, 200-Ib. bbl. eee 25.00 








DRY SALT MEATS 


Clear bellies, 14@16 lbs 
Clear bellies, 18@20 lbs 
EE eee @i13 





Wwe BRCM, BUGIS MD. icc cc ciscccvecs @10\% 
ee OG BONE BD. 0:6.00.00 008-006-0005 @10% 
re G10 
EE WEED caeagacenencwevnstanees56see @ly, 


WHOLESALE SMOKED MEATS 
Fancy reg. hams, 14@16 Ibs., parchment 

ee seg eT EE ETE ee 
Fancy skd. hams, 14@16 Ibs., pare hment 





OE 60 c6e ctw hodnndeReatene- cane reel 
Standard reg. hams, 14@16 lbs., plain. .25 
Picnics, 4@8 lbs., short shank, plain... 
Picnics, 4@8 lbs., long shank, plain.... 
Fancy bacon, 6@8 Ibs., parchment paper. 2§ 
Standard bacon, 6@S8 lIbs., plain........ 25 
No. 1 beef ham sets, smoked— 
DORON, GUNG Biv cocwcvrceceuces wa 
| Se rer 27 
TCG, BED Wee ccccicvccceccsves 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted..... 
Cooked picnics, skinned, fatted..... 
Cooked loin roll, smoked........... 
LARD 
Prime steam, cash, Bd. Trade.... @$10.50ax 
Prime steam, loose, Bd. Trade.... @ 9.87%n 
Refined lard, tierces, f.o.b. Chgo.. @ 11% 
Kettle rend., tierces, f.o.b. Chgo.. @ 11% 
Leaf, kettle rendered, tierces, 
ee eS @ 12 
Neutral, in tierces, f.o.b. Chicago. @ 11% 
Compound, veg., tierces, ¢c.a.f.... @ 10% 
OLEO OIL AND STEARINE 
Extra oleo oil....... 8 @8\ 
Prime No. 2 oleo oil 7%@ T% 





Prime oleo stearine, edible............. 74@ T& 


TALLOWS AND GREASES 






SE MN svbncccsoccens cudeceeces 6%@ 7 
ee eee 5%@ 6 
No. 1 tallow, 10% f. 5g 
Oo eS eee 5% 
Choice white grease. . 6% 
A-White grease, maximum 4% acid... 54e@ 5% 
B-White grease, maximum 5% avid.... 54@ 5% 
Yellow grease, 10@15%................ 5 @5\% 
Drews gromne, 409 £.E.0....... occ cccecsce 4%@ 44 
PR MEE skank ceeseseiccvesesceness @13% 
ea eS ee ee @12 
ee ES RSE Sr er ere @i2 
Prime PUDEN daw ewe ews suud own eweweleene @1l% 
Extra W. ea aisiid cena hate ars ksbie-aiio'e ene @1l\y 
Extra aoe Sida sn Bh breve Aleve ia Are aibrere 4144 @10% 
re Te ere @ 9% 
eee re ee @ 8% 
i EE neni 0.6:6.0-6:0:5 4-00 0 00 06:04 bbre @ 8% 
EE MIN 6. 0 16.0 6:4 65:04 040s siesie's @9 
gk OO RR ee ee err @16% 
Pure neatsfoot (drums)................ @12 
Oe errr @ll 
PT ee OTe @ 9% 
No. 1 neatsfoot Saisie dial as aisle aire aretaves eae @9 


Oil weighs 7% Ibs. 
about 50 gals. each. 


per gallon. Barrels contain 
Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 

FRUNGY HOUROS, HUOEEGE. «0c cececcvccss a 8% 
White deodorized, in bbls., f.o.b. Chgo..1 0% g 10% 
; a A eee 104 4 @10% 
Soap stock, 50% f.f.a, f.o.b. mills..... 14%@ 1% 
Soya bean oil, f.o.b. mills............. 6.6@ 6.7 
Corn oil, in tanks, f.o.b. mills.......... @ 8% 
Cocoanut oil, seller’s tanks, f.o.b. coast. 4 @ 4% 
Refined in bbls., f.o.b. Chicago......... 11 @11% 


OLEOMARGARINE 
(F. 0. B. CHICAGO.) 
White domestic vegetable margarine... @i3 


White animal fat margarine, in 1 Ib. 

cartons, rolls or prints......... VS @l4 
Ta GB ao cocoa etc cctbcdeaes @ll 
PE ED i dceneeeemckeasinanadenenad @i2% 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO. ILL 








The National Provisioner 








@liy 
ais 
‘a 

@ ion 
@10% 
@10y 
@uy 


ATS 


4 @27y, 


Le @ 28h, 
@% 
G2 
@19 
@30 

2 @26%, 


contain 


aig 


@i3 
@l4 
@ll1 


@l2% 


ioner 





CURING MATERIALS 





Cwt. Sacks. 

a of soda (Chgo. w’hse. stock): 

1 to 4 bbls. delivered in Chicago.......... $9.40 

5 os pti bbls. delivered in Chie Ro ke ps 9.25 
Saltpeter, 1 to 4 bbis. f.0.b. N. Y. 8 

Dbl. refined granulated.......... 6.25 6.15 

Small crystals 7.15 

Medium ES era 7.6214 7.50 

Large crystals ......6...-.--204, 8.00 7.75 
Dbl. refd. gran. nitrate of soda... .3.6214 3.25 
Salt, per ton, in minimum car of 80,000 

lbs. only, f.o.b. Chicago: 

Eo cage vereesccrasa the ecan ess te $ 6.996 

ee Orr er ee re 9.496 

ee ee rr ae . 10.996 

NS Toa ctadaicta:le Diniarah oe tei are a ae arate oes oa erate 6.782 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans... @3.75 
Second sugar, 90 basis................ None 

Standard gran., f.o.b. refiners (2%).. @5.00 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less 3%......20-. @4.50 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%.......... @4.40 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 





Per lb. Per Ib. 
Alispice Prime...........+--sseeees 16 17% 
IN 515560 Winnie acecsseo acl hsla'e ered 164% 18 
ee Pe, DONS. oc cccctvesstses - 24 
Chih Powder, DAney.. ..scccccceces = 2% 
SE NL, oi5:6.vccccvetaneeess 22 26 
OR er 16% 1914 
I id iia wid ioia'e 44/0 eee aside 16 19 
Ginger, Jamaica ce ecccccnces 17 19% 
NL ainreinspoisies' «96 .0.6.410:6:6:0.04-6.0)% 14% 16 
) a er reer 65 70 
ON SP oer 60 65 
38% SS eee a 60 
sng" Wieer, PORCy....cccccccces oe 22% 
itante we Wadeet wee ee ee ek dke = 15 
m4 Weney BOUGR... < cccccecccs oe 23 
PE BD web. 0 ose cececeseces ox 19 
ee, SO eee eee = 17% 
Paprika, Bxtra Fancy.............. - 2344 
| AR ee ee eee ae 22 
Hungarian .... 27% 
Pepina Sweet Red Pepper na 2614 
Pimiexo (220-lb. bbis.)............. “ 27% 
Pepper, Cayenme .....-.ccccccccece ee 21 
I, I oa 0. v4 00.00 00361010 6-06 nie 16 
PEE. Te NG 6. 5c ccvecccvece 10% 12 
Black LAMpPON® ......ccccccccces 6% 8% 
DRO PONENT 5 os ccccccvcccces 11% 13 
White Java Muntok............. 12 13% 
WOE MIND cr icciesevcwcnces 11% 13 
PT ED, 06. 44.6.0:4 60:0:0'0-0.0'0:'s;0 13 
SEEDS AND HERBS 
Ground 
or 
Whole. Sausage. 
ID a asin. oa cuis.@uieiewatewia 10% 12% 
Celery Meed, Trench. .....ccscrececec 22 26 
de, OP CCL TERT C CTO 13% 16 
Coriander Morocco Bleached........ 9 
Coriander Morocco Natural No. 1... 7% 9 
Mustard Seed, Cal. Yellow.......... 8% 10% 
PN nc anickewedenure saceuewes 7% 9%e_ 
Mariovram, Premch ...ccccccccccess 2% 27 
MINI (Sing aa c-0: 00 beso ale vibe Scer0:e 4:0 0% 11 14 
Sage, Dalmation Fancy............. 9 11 
Dalmation No. 1, Fancy.......... 814 10% 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack......... @18 
Domestic rounds, 140 pack......... @26 
Export rounds, wide............... @36 
Export rounds, medium............ @23 
Export rounds, narrow............. @28 
(ey OU ee @04 
re @02 
= eee @ll1 
Ne Neale ida co acgibrie oasica cae @ 6% 
Middles, PEE 8 Schincembtctee vas @30 
Middles, select, wide, 2@2% in.... @40 
Middles, select, extra wide, 2% in. 

SN MENS Gredduneiacieatccn canes @65 

Dried bladders: 
SE as WG, SNRs ccicvccsvveiwensecue . .70 
10-12 in. ME succes we veneeaenod .60 
ok ae - 45 
PY Ns UN TING 6. 000dKndeeecdenecied .30 
Hog casings: 

Narrow, per 100 yds........ccccccecs ° 02.20 
Narrow, special, per 100 yds........... 2.10 
Medium, RE Cowan acgesinaiy ace Cunsnt 1. 75 
.. he 5 “Sep Repeeguenaganases: 1.20 
Extra wide, per 100 yds............... 1.00 
_. 2. ene Rerperaeereee: 25 
Large PFime BUNGS.....0.ccccccccseces - 18 
Medium prime bungs.................c0 -13 
MY WINN 06.6 6.5.4.0 6.0:6 bacwene'warn - 9% 
PE CN on cieccwevesencciomts es . 18 
PD eisdeWerngcesewndiackved ove . .08 


COOPERAGE 





Ash pork barrels, black hoops he 40 @1.42% 
Ash pork barrels, galv. hoops. 1.474%4@1.50 
Oak pork barrels, black hoops. 1.30 @1.32% 
Oak pork barrels, galy. hoops 1.87% @1.40 
White oak ham tierces............ 2.27% @2. 
Red oak lard tierces.............. 2.02% @2.05 
White oak lard tierces............ 2.12% @2.15 


Week ending June 27, 1936 


NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, good, 


Vealers, select ... 


Steers, plain and medium............ 
EE SEE Snare malt era terigiaceie-aes.cm'é-4/eis 
Cows, low cutter and cutter 
en Ss aa ae 


LIVE CALVES 


Lo. er ere re 
Vealers, plain and medium.......... 


LIVE LAMBS 


Re SD bs ince enue eeneneneneen 
MEE es sennersePusrpensaaeonnas can 


LIVE HOGS 


Hogs, 190-lIb. av. 


DRESSED BEEF 


City Dressed. 


Choice, native, heavy 
Choice, native, light 


Wative, common to fait. ......0..cscces 13 





$11.00 
9.00@10.10 


$12.00@12.50 
4.50 down 


$ @10.60 


Western Dressed Beef. 


Native steers, 600@800 lbs 
Native choice yearlings, 


--14 
440@600 Ibs...14  @15 
9 


Good to choice heifers............... --12 @13 


ee a ere 





Common to fair cow es 


Fresh bologna bulls...............00. “ae @12 


BEEF CUTS 








Western. City 
SS renee 20 @22 20 @2: 
No. 2 ribs 17 @19 18 @19 
ska come ay @16 146 @17 
Se Seer 28 @30 25 @30 
No. 2 loins 24 @27 22 @24 
S| re 20 @23 20 @21 
No. 1 hinds and ribs..... 16 @18 16% @20 
No. 2 hinds and ribs.....15 @16 15 @16 
St ll eee @l4 14 @15 
NA eee @13 @13% 
De, De BN oa 0c to wcews @12 @12% 
aS eC ae 11144,@13 @13 
No. 3 GR@GES....0:5.. 0 BE @12 
No. 3 chucks..........-- 9 @10 10 a iy, 
OOF CCT Ee Coe ee 
Rolls, reg. 6@8 Ibs. av.. 


Rolls, reg. 4@6 Ibs. av.. 
Tenderloins, 4@6 Ibs. av 
Tenderloins, 5@6 Ibs. av 





Ree ee 12 @l14 


DRESSED VEAL 


SI ain 6. nirn es woke oO Sre wien ode ra eee 15 @16 
MIE, 10 a's ateoo aeintpiavere ore @ rare een ade 14 @15 
GE 6daseee stds kubenss cheeenageaet 12 @14 

DRESSED SHEEP AND LAMBS 
Lambe, prime to choice..........cscese 23 @24 
ES MEM hcg gebinwee tt 04c asst ene aed 22 @2 
Re ID 6-565 00-00 veh ccben Ceetens 18 @22 
CG SD nob b se bbb-s 0:4 eeemnndadumeas 12 @i4 
UN SN Scic:n:s: «00nd eesatnshbeeeee 8 @12 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.). 


.$15.50@16.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs. o-3 e3 


Pork tenderloins, fresh............ 
Pork tenderloins, frozen............... 


-80 @32 


Shoulders, Western, 10@12 Ibs. av.....16 @17 


Butts, boneless, Western 





Butts, regular, Western............ ‘ 

Hams, Western, fresh, 10@12 lbs. av. +122 @23 
Picnic hams, West. fresh, 6@8 Ibs. av..16 @17 
Pork trimmings, extra lean......... 20 @2 
Pork trimmings, regular 50% lean..... -10 @i11 
GENE e600 densiesensicccneenssnecen 11 @12 


SMOKED MEATS 


Regular hams, 8@10 lbs. 
Regular hams, 10@12 Ibs. 





Regular hams, 12@14 lbs. 125% @26%4 
Skinned hams, 10@12 Ibs. -27% @28% 
Skinned hams, 12@14 Ibs. -26% @27™% 
Skinned hams, 16@18 lbs. 261% @27% 
Skinned hams, 18@20 lbs. @2 
Picnics, 4@6 Ibs. av.......... 20 @21 
Picnics, 6@8 tbe. av............0 -19 @20 
City pickled bellies, 8@12 21 @23 
Bacon, boneless, Western 291% @30% 
Bacon, EE, ME ccccubccconvenene 28% @29% 
Rollettes, 8@10 Ibs. av.......... 10 LIQ 
OEE CO, I eeeeccendsoanr o+-21 @22 
ee ee --24 @25 


FANCY MEATS 





Fresh steer tongues, we a l4c a pound 
Fresh steer tongues, 1. ¢. trimmed. 28¢ a pound 
Sweethreada, beef .......ccccccceses 35¢ a pound 
SI WU oo assure seaweeds 70c a pair 
GED co Uivnaiceensonweneesee 12¢ a pound 
I y cibc-catn's ose oiemleGia 4c each 
NS TINIE ana cate tavara wre punen cers evel felon 29¢ a pound 
NN Sbcewunccnescnas l4c a pound 
Beef hanging tenders. 23¢ a pound 
ee Pe Pee ene: 12c a pair 
' 

BUTCHERS’ FAT 
Ee rt a ern. @2.00 per ewt. 
RE MEE aisle 404 viarn <re@aa eats @2.50 per ewt. 
See err ree @4.00 per ewt. 
ren ere e @3.00 per ewt. 


GREEN CALFSKINS 


5-9 9144-12% 1244-14 14-18 18 up 
Prime No. 1 veals.. 19 2.05 2.10 2.15 2.30 
Prime No. 2 veals.. 18 1.85 1.90 1.95 2.00 
Buttermilk No. 1... 7 1.75 1.80 1. Rae 
Buttermilk No. 2... 1.60 165 1. 
Branded grubby ... » 90 9 1. 
umewer | cc ceseve 9 -90 we 8 


BONES AND HOOFS 


85 
, are 
00 1.05 
00 


Per ton. 














De I, inn obs sveeneese coh ete 75.00 
BE aoe: hcg. o'e Sater cata Baw ele ae 60.00 
a Ms lk 6 Sven scab cas eenees ... 60.00 
re eee 
Wr ance ih 20 4ayss awe ese Wess snake 75.00 
Black and striped hoofs... .....ccecccscccce 40.00 
BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @30% 31 @31% 
Creamery (91 score)..... Sn. ++esd ewan 
Creamery firsts (88-89 
ee ker ee 
EGGS. 
eee a errr eee 
o, * ae 20% @21% 22 @22% 
SOE -4s.5.09:405aecax vacuous 23% @23% 
LIVE POULTRY. 
IN Sailsn aca ela eicncereuretr 12 @20% 20 @22 
ED > 5:c.)-s vee euaa are @21 18 @27 
ae = —«s_i(ét hw ew 
Chickens, spring aA FP Ss 
bE Tae A 13 @16 14 @22 
ME Got cA on hache 9 @16% 10 @13 
GOOD ok cnc ccessicisuarencs 9 @15 8 @10 
DRESSED POULTRY. 
Fryers, 31-42, frozen..... 24 @26 % @26 
Roasters, 43-54, frozen...26 @27 27 @28 
Roasters, 55 & up, frozen.28 @30% 29 @31% 
Fowls, 31-47, fresh...... 21 @21% 22% @23 
Seay BO Séessceces 22 tb 4 
60 and up, fresh...... @21% 23 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, 
New York, Boston, ee and San Fran- 
cisco, week ended June 18, 1936 


June 12 13 15 16 17 18 
Chicago ......28% 28% 28% 28% 29% 2934 
New York ....29% 30 29% 29% 80% 
30% 30% 30% ae Holiday 30% 
as .-80% 380% 30% 380% 31 30% 
San Fran. ....31 31 31 81 32 31% 


Wholesale ga carlots—fresh centralized—90 
score at Chica 





“78% 28% 28% 28% 29% 29% 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1936. 

Chic ae. 57,699 69,965 75,849 1,421,246 1,310,020 
N. 64, 783 69,871 64,461 1,529,134 1,466,423 
RS . 21,613 24,174 22'927 5: 541,834 
Phila... 18,604 19,200 21,334 497; 117 520,384 


wai 162,699 183,210 184,571 3,974,617 3,838.661 
Cold storage movement (Ibs.): 





Same 

In Out On hand week day 
June 18. June18. June19. last year. 
Chicago . 580,930 32,688 10,865,266 15,667,509 
New York 391,961 247,350 4,334,267 9,013,951 

Boston .. 39,223 11,159 1,705,464 2,039, 
Phila. 45,090 32,606 1,636,357 2,737,050 
Total. 1,057,204 323,753 18,541,354 29,458,060 
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Classified 


ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 
Wanted, special rate, $2.00 an inch for each insertion. 
inch, not over 48 words, including signature or box number. 
Remittance must be sent with order. 


Position 
Minimum Space ] 


No display. 











Men Wanted 


Position Wanted 


Equipment for Sale 








Meat Boners 


Two experienced meat boners. W-405, 
THE NATIONAL PROVISIONER, 407 S. 


Dearborn St., Chicago, IIl. 


Sausage Foreman 
Expert sausagemaker desires position. Can 
make all kinds of plain and fancy sausage, 
loaves, and specialties, and fresh summer sau- 
sage. Now in Chicago. References. W-379, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 





Sausage Foreman 
Wanted, sausage foreman with pack- 
ing house experience in working up by- 
products. Capable of taking full charge. 
State references, salary and experience. 
W-402, THE NATIONAL PROVISIONER, 407 
S. Dearborn, Street., Chicago, II. 





Salesmen 


Wanted, representative salesmen now calling 
on food trades for open territories on old es- 
tablished complete line of summer sausage. 
W-389, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 





Packinghouse Man 


Excellent opportunity for practical packing- 
house man to make money by buying interest 
and assuming active management of small new 
and modern plant in Florida. References re- 
quired. Refined locality, splendid schools. F. T. 
MacKinnon, Marianna, Fla. 











Position Wanted 








Superintendent 


Superintendent with broad experience with both 
large and small packers available for connection 
with independent packer anywhere in U. S., Canada 
or South America. Pork and beef, kill, lard, in- 
edible, cutting, curing, sausage, boiled hams, freez- 
ers, smokehouse. Practical and economical results 
in any department. A-1 references. W-406, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago. 





Stenographer 


Competent steno, age 40, employed, pleasing 
personality, knowledge of accounting and ability 
to analyze reports desires connection with small 
growing organization in Middle West. W-403, 
THE NATIONAL PROVISIONER, 407 8S. Dear- 
born St., Chicago, Ill. 





General Superintendent 


or packinghouse manager. Years of practical 
experience, both large and small plants. Expert 
in curing, smoking, and manufacturing sausage. 
Have special cures and formulas that guarantee 
good product. Best references. W-4104, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Supt. or Assistant to Owner 

Twenty-five years’ practical experience over all 
packinghouse operations. Capable of taking com- 
plete charge. Thorough knowledge of all beef and 
pork. Qualified for responsibility. Relieve owner 
of all detail. Can furnish evidence of successful 
record. Reliable references. W-395, THE NA 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, I 
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Packinghouse Executive 

Thoroughly experienced and prac- 
tical. Desirous of making connection as 
manager of plant where new life, ability 
and hard work is needed to make busi- 
ness successful. Under 50 years of age. 
Can furnish references and record of 
30 years’ experience which will prove 
my ability in any phase of the business. 
Will consider connection with independ- 
ent or large packers and could make 
moderate investment. W-401, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 








Equipment for Sale 








Cooker 
For sale, 5 ft. x 9 ft. cooker with 20 
H.P., 60 cycle, 3 phase, 220 volt, AC 
motor. Silent chain drive. A-1 operative 
condition. FS-400, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Tankage or Blood Dryer 


For sale or will trade for cracklings, 
60-in. pan dryer, 3-phase, 60 cycles, 220 
volts, 15 H.P. motor with V-belt drive. 
Southern Indiana Reduction Co., Salem, 
Ind. 





25 Motor Trucks 


For sale, 25 International and White Trucks 
114 and 2 tons, formerly owned by Adolf Gobel, 
Inc., refrigerated bodies suitable for trucking 
provisions and meats. All in good running con- 
dition. J. L. Jacobs, 56-25 58th Street, Maspeth, 
L. L., N. Y. Telephone Juniper 5-1178. 





Used Equipment for Sale 


3-4’ x 9’ Lard Rolls, made by Allbright-Nell 
and Mechanical Mfg. Co.; 2 No. 1 Anderson Oil 
Expellers; 3 Bartlett & Snow 10’ x 3’ Tankage 
Dryers, jacketed; 1 Hottmann twin-screw Cut- 
ter and Mixer; 1 36” 4-cage Disintegrator; 2 
Ball & Jewell Rotary Cutters, No. 1 and No. 2 
size; 3 Mechanical Mfg. Co., double-arm Mix- 
ers. Miscellaneous: Cooking Kettles, Rendering 
Tanks, Digesters, Hammer Mills, Grinders, Dry- 
ers, Ice Machines, Hydraulic Presses, Filter 
Presses, Pumps, Boilers, etc. Have you any 
equipment for sale? Send us a list. 

CONSOLIDATED PRODUCTS CO., INC. 

14-19 Park Row, New York, N. Y. 
Barclay 7-0600. 
Shops and Warehouse: 331 Doremus Ave. 
Newark, N. J. 


Telephone: 





Packinghouse Equip. For Sale 


Included in equipment purchased from Lancaster 
Packing Company. in good condition. 

1-No. 166 ‘‘Boss’’ Enterprise Meat Chopper com- 
plete with motor—$350.00. 

1-Hand Power Hydraulic Lard Press, 15 in. dia. 
x 30 in. long steel container, 5 in. dia. ram with 
14 plates—$150.00. 

1-No. TE Cleveland Kleen-Kut Lard Chopper 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Complete with vertical center crank steam en- 
gine, ammonia receiver, double pipe condensor, 
complete freezing unit, 72-200-lb. freezing cans, 
overhead traveling crane, and American Marsh 
Brine Pump. 

For further details and for complete revised list 
of other packinghouse equipment for sale, write 

GEO. H. ALTEN 


P. 0. Box 426 Lancaster, Ohio. 
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SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accom- 

plished through the 

classified columns 
of 

THE NATIONAL 


PROVISIONER 


No matter what your 
message is, it will 
| reach the entire pack- 
| ing industry in this 
_ section. There’sa buy- 
er for every seller 
There’s a man for 
every job. All you 
need do is make cer- 
tain that your wants 
come to the attention 
of enough people 





| Send in your 
classified ad today 
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ie | | The COLUMBUS PACKING COMPARY| | T7.,,1c+ Packing Company 
= COLUMBUS, OHIO 
ne Shippers of Straight and Mixed Cars East St. Louis, Illinois 
r com Straight and Mixed Cars 
in. dia. H A M 5 A N D B A C 0 N of Beef and Provisions 
n with 
hopper PORK, BEEF AND NEW YORK OFFICE 
PROVISIONS 410 W. 14th Street 
as * REPRESENTATIVES: 
Wm. G. Joyce, Boston 
write New York Office: 410 West [4th Street . C. Biagues, Piinteiytite 
Ohi 








BRFORE YOU BUY 


In vestigate What These Packers Offer 
































































































= 
C. A. BURNETTE CO. 
mh @) 54 =e CHICAGO, ILL. 
: aA, —Commission Slaughterers— 
Main Office and Packing Plant Ho es—Ca ttle—_Ca lves 
Austin, Minnesota We Specialize in Straight 
{ Carloads of Dressed Hogs | 
U. S. GOVT. INSPECTION 
- THE E.. KAHN’SSONS Co. 
- CINCINNATI, O. 
i ~~ “AMERICAN BEAUTY” 
y- Shippers of Straight and Mixed Cars HAMS and BA CON 
r Pork — Beef — Sausage — Provisions Straight and Mixed Cars of Beef, 
yr HAMS and BACON Veal, Lamb and Provisions 
**Deliciously Mild”’ 
Toe YW — 259 W. : Represented b 
ae = ae a NEW YORK PHILADELPHIA ‘WASHINGTON BOSTON 
- ea Docker, Rectan, Mare M.D. Ames (Eee a” Hew MUS, 38N Delaware Av. 631Penn AV N.W. ids State St.” 
its 
on 
Pp K a F i T by Purchasing 
Straight and Mixed Cars of Fresh andCued PORK PRODUCTS 
from 
UNION stock raros «©OXT HE P. BRENNAN COMPANY CHICAGO, ILLINOIS 
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American Soya Products Corp.......... sd 
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Angostura-Wuppermann Corp. .........-. ° 
Arbogast & Bastian Co............. .. 54 
Armour and Company..........ceeceee 8 
Armstrong Cork Products Co........... 20 
Baker Ice Machine Co., Inc.... 22 
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ber 


The firms listed here are in partnership with you. 


The National Provisioner is a Mem- 
Audit 
and Associated Business Papers, Inc. 


Bureau of Circulations 


aly 


The prod. 


ucts and equipment they manufacture and the services they 
render are designed to help you do your work more efficiently, 
more economically, and to help you make better products 
which you can merchandise more profitably. Their advertise. 
ments, found on the pages indicated, offer opportunities to you 
which you should not overlook. Turn now to the important 
news they bring you this week. 
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Midland Paint & Varcisht ae eiielaals ° 
. YS 2 ee eee ia ae 
pO ae eae eee 53 
Moto Meter Gauge & Equip. Corp........ ° 
O’Lena Knitting Mills, Inc es : 
Omaha Packing Co....... Fourth Cover 
Oppenheimer Casing Co......... -reeuee 

Patent Casing Co........ 7 —s 
Paterson Parchment Paper Co. bd 
Peters Machinery Co......... * 
Pomona Pump Co........... 44 
Powers Regulator Co...... . ...... * 
Pressed Steel Tank Co...... * 
ee eee Obi. TRO... <.ccscc oe ceees 53 
ON SE ee ee ena Lg 
WES ND GCI ooo So ccieae ccea’s ° 


Rhinclander Paper Coe... ....ccccsceces * 
ee eA ene” 42 


oy he in EEE Ce ae 
Salzman Casings Corp..............0.- 
OSS 2 So See een 
Schluderberg, Wm.-T. J. Kurdle Co...... 
Schweisheimer & Fellerman............. 
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Self-Locking Carton Co................ 
Shellabarger Grain Products Co......... 
Simonds Worden White Co.............. 
Smith, Brubaker & Egan............... 


i 
+O + + + + % HDD 


Smith’s Sons Co., John E........ Second onal 
MI o.oo aire so tg: Case wa. b Siar wee 42 
NY CEN IN 6 i) cic sic wae ade emee 28 
Sparks, SS ee eee 37 
Specialty Manufacturers Sales Co........ 40 
mpengue-Wella Corp. 2.0.0 .cccvcccseeves * 
SN SE I a ee a 54 
Se NN Cas oo ck on'ne wen sicaewes ¢ 
Standard Oil Co. (Indiana)............ * 
Standard Pressed Steel Co............. ® 
OS Se a 7 
Stedman’s Foundry & Machine Works... 82 
ht UE ear * 
Stevenson Cold Storage Door Co......... 22 
on et Le ee 54 
Studebaker Corp., The........... a <a 
NII alten ay era alate.c- wore aver e ecerererwsel aietee ° . 
oe ee ee ree nd 
Gutheriand Paper O00... .6...scccscccce o ig 
a arr 4 
Sylvania Industrial Corp..............+ nd 
Theurer-Norton Provision Co............ 54 
TWROUrer WEGOR WEEE... oc ccc cccccccss 23 
Transparent Package Co..........c.es- s 
_ DO rrere * 
Union Steel Products Company.......... sg 
United Cork Companies...............- . 
United Dressed Beef Oo..............-. 54 
United Steel & Wire Co................ 7 
eee: SE MOU | ogo cave o eww ne een * 
Lk A ee ee 22 
WISee GONMONREION. ...... 00. ccccccccecs 18 
‘was ee, Tee. F.. @. cic ccccvscsn 54 
West Carrollton Parchment Co.......... bs 
Weston Trucking & For. Co............ ‘: 
Williams Patent Crusher & Pulv. Co...... 44 
Wilmington Provision Co............... 54 
MET IS oo ota ewer Sale area 6w ke corel 9 
ee ere = bs 
Worthington Pump & Mchy. Corp........ 9 
Wynmmtemel Mie. 00... ccc ccc csscenss . 

Vale @ Dwwne. Mis: Oes...6.6 oc cicdcccececs 5 
York Ice Machinery Corp..............- ? 





*Regular advertisers appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in this index. 
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meats, 


BEEF « PORK ¢ VEAL ¢ MUTTON 
CANNED FOODS 
HAMS e BACON ¢e LARD ¢e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 




















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 





HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProductsThat SATISFY 


Rath’s 


Jrom the Land O’Corn 
~—Seaaeaaeaeueuwuwe VPPePrPrrPPrPPrrPrr?Y 
BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO., 





WATERLOO, IOWA 

















KINGAN’S 


‘*Reliable’’ Brand 


HAMS—BACON—LARD—SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE—BUTTER—EGGS—POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides — Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 





















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
inthese imported 
NV 210) Miele, D canned Hams. 
1. COOKEDHAI 


; 


Try a Case Today 


j 11E.16th ST., NEW YORK,N.Y. 











> dlway 
ELIN’S 
<eeee 








Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. } ™= 


XO) 4142-60 Germantown Ave., Philadelphia, Pa. 
ou New York Branch: 407-409 West 13th Street ° 


Lard 


Delicatessen 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods " Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 


Selected Beef and Sheep Casings 
Fine y Podge 8 = River NEW YORK CITY ae 


Murray Hill 4—2900 























Paradise Brand HAMS. BACON - LARD 
THE THEURER-NORTON PROVISION COMPANY 


o © «© © e Packers . CLEVELAND, OHIO 














NIAGARA BRAND 
ot HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
o) BEEF - PORK - SAUSAGE - PROVISIONS 


BUFFALO—OMAHA—WICHITA 














Wilmington Provision Company|| || Arbogast & Bastian Company 
TOWER BRAND MEATS MEAT PACKERS and PROVISION DEALERS 


Slaughterers of Cattle, Hogs, WHOLESALE SLAUGHTERERS OF 
Lambs and Calves CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 


TO SELL YOUR PRODUCTS Liberty 
——in Great Britain Bell Brand 
communicate with 


Hams—Bacon—Sausages— _ l 
STOKES & DALTON, LTD. Sausages—Lard—Scrapple 
ENGLAND F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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"READY-TO-EAT MEATS - FER ICKORY SMOKED HAM AND BACON | 


The National Provisioner 





, Cutters 
Siu fling Tables 


Silen 
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